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A little culture. 

Campus and city, fully integrated. 

That's the new UNH Manchester. 

With new majors, internship opportunities 
and partnerships with local businesses, our 
newly renovated campus is designed to 
help you pursue your academic goals and 
experience all the city has to offer. 

You don't have to go far... to go far. 

It's all here. 

Sign up for a tour today at 

TourUNHManchester.com 
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Finding the middie course 

It’s a challenging task 
to balance a budget and at 
the same time balance the 
needs of the state and the 
people it serves. The list 
of things that government 
pays for entirely or in part 
is long. From policing 
and regulating banks and food trucks to pay- 
ing for elderly care and maintaining prisons, 
from covering health care costs to measuring 
air quality, the functions of the state are vast 
and varied. As our world became more com- 
plicated and more crowded, we needed laws 
to keep everything organized and to balance 
the rights of the many and few. At one time, 
towns maintained all their roads and were 
responsible for keeping residents from starv- 
ing and enforcing the sanctity of the Sabbath. 
There was no need to inspect elevators. 

New Hampshire is again engaged in a 
slight tug between Governor Maggie Hassan, 
the House and State Senate as to how much 
money goes where. The governor favored 
increasing taxes slightly and gambling to pay 
for rising costs in government and to cov- 
er new spending in health care, education 
and prisons. In all, her budget would repre- 
sent a 6-percent increase in spending. Though 
Republicans are split between the House 
and Senate, they are both proposing a bud- 
get tighter than the governor’s with some 
small business tax reductions. The House, 
as it tends to do, made broader spending cuts 
and cut taxes more deeply. The Senate took 
a more middle course and sought to restore 
funding to tourism, substance abuse pro- 
grams and higher education. 

I do think that in an organization as com- 
plex as state government, it’s easy to get 
caught up in a cost stmcture that would make 
many of us scratch our heads. Have we creat- 
ed so many hurdles for our own government 
that whenever we want to build something, 
the cost is greater than it would be for the pri- 
vate sector? Or is it the other way around? 

It’s hard to know, the way budgets are pre- 
sented and discussed. I would much prefer a 
zero budget approach where budgets are built 
from zero with the departments’ top goals in 
mind and each cost is scrutinized to see how 
it fits with the shared goals. To allow more 
public involvement, each department could 
go through zero budgeting every five years 
on a rotating schedule. That way the public, 
if so inclined, could do a deep dive into, say, 
the highway department from the cost of salt 
to the number of facilities to the cost to heat 
those facilities to staffing at every level. The 
next year, it would be another few depart- 
ments. Given our ability to crowd-source and 
seek public comments, zero budgets could be 
built with feedback from open online forums. 
Engaging the populace, though time-consum- 
ing, is more possible than ever and, probably, 
more expected, 
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June 10, 2015 from 4-7pm 


Enroll now for Summer! Learn more at our 

OPEN HOUSE 


1066 Front Street, Manchester, NH 
(603)206-8100 | www.mccnh.edu 


Let Us Brighten Your Day 





Bedford 

DENTAL CARE 


Kor® Whitening Deep Bieaching System" 


Comprehensive Dentistry with 
State-of-the-Art Technology 


To schedule an appointment, 
please call 625-2193. 

Now accepting new patients 

Gordon R. Loveless, Jr, DDS 
Adam J. Lankford, DDS 
William D. Guthrie, DDS 


BedfordDentalCare.com 


• Latest cosmetic and restorative 
dental care 

• One-visit crowns with 
Cerec® system 

• Preferred provider of Invisalign,* 
a clear, comfortable alternative 
to braces 

• Sedation dentistry available 

207 Meetinghouse Road, Bedford, NH 
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Catholic Medical Center is there for you no matter where you are, providing the 
quality health care you want, when you need it. Open Access Primary Care locations 
offer extended hours and same-day appointments. Feel secure knowing you’re 
connected to the entire CMC family of expert medical providers and specialists. 

Call our Primary Care Access Line at 603.314.4750 to find a provider who will 
always be there for you and your family. 



CATHOLIC MEDICAL CENTER 


Primary Care 

CONVENIENT LOCATIONS IN BEDFORD, 
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NEWS & NOTES 



Primary update 

A mix of familiar faces and rela- 
tive unknowns is erowding the 2016 
presidential raee, espeeially on the 
Republiean side. A third Demoeratie 
eandidate offieially entered the raee 
when former Maryland Gov. Martin 
O’Malley made his announeement 
on May 30 in Baltimore. Anoth- 
er lesser-known Demoerat, former 
Rhode Island Gov. Lineoln Chafee, 
is expeeted to announee his bid June 
3. But the number of Republieans 
running has risen to nine with three 
new eandidates making it offieial. 
South Carolina Sen. Lindsey Gra- 
ham made his announeement June 
1. Former New York Gov. George 
Pataki announeed in Exeter (and 
aeeidentally ealled it Nashua) on 
May 28, and former Sen. Riek San- 
tomm from Pennsylvania jumped in 
the day before. 

There are still roughly seven oth- 
er Republiean hopefuls testing the 
waters who have yet to announee. 
Two of them, New Jersey Gov. 
Chris Christie and Louisiana Gov. 
Bobby Jindal, began lobbing erit- 
ieisms at eandidate and Kentueky 
Sen. Rand Paul for eomments he 
made suggesting the hawkish pol- 
ieies of the U.S. have led to the 
ereation of the so-ealled Islamie 
State, CNN reported. Jindal ehar- 
aeterized Paul’s position as left of 
Hillary Clinton or President Obama. 

Meanwhile, New Hampshire 
has been host to several eandidates 
and hopefuls, ineluding former HP 
CEO Carly Fiorina, who spoke at a 
May 26 fomm at Rivier University 
in Nashua and attended subsequent 
events in Derry and Bedford, the 
AP reported. Demoeratie eandidate 
Vermont Sen. Bemie Sanders also 
visited that day in Coneord, where 
he ehampioned his eauses, whieh 
inelude making college tuition free, 
NHPR reported. On May 29, Tex- 
as Sen. Ted Cruz began a three-day 
trip to the state, where he host- 
ed town hall meetings at Franklin 
Pieree Southern New Hampshire 
universities. And a few Republi- 
ean hopefuls and eandidates sueh as 
former Maryland Gov. Bob Ehrlieh 
and Gov. Pataki took part in a emise 
on Lake Winnipesaukee hosted by 
the Belknap County Republiean 
Committee. Wiseonsin Gov. Seott 
Walker also attended the eruise but 
arrived late so the M/S Mt. Wash- 
ington, returned to the pier to piek 
him up. The next day, he attended 
events in Manehester and Coneord, 


the Coneord Monitor reported. 

Donald Trump is planning to 
announee whether he will run for 
president June 16 in his New York 
tower. And former Florida Gov. Jeb 
Bush still hasn’t deelared his eandi- 
daey. The New York Times reported 
watehdog groups have eomplained 
Bush is evading eampaign finanee 
limits and diselosure requirements 
by eourting donors as a non-eandi- 
date. Bush denied any wrongdoing 
when he was asked on CBS’s Face 
the Nation if he was violating the 
spirit of the law. 

Senate budget 

The Senate Finanee Commit- 
tee voted 4-2 along party lines to 
pass its version of the state budget. 
NHPR reported the $11.3 billion 
budget has $99 million more spend- 
ing than the House version but $66 
million less than Gov. Maggie Has- 
san’s proposed budget. While the 
rainy day fund and the renewable 
energy fund were largely restored 
after the House raided them, the 
Senate eommittee also inelud- 
ed a business tax eut in its budget 
that will result in an estimated loss 
of $14 million in revenue over the 
biennium. The differenee between 
the House and Senate spending 
plans ean be partially explained by 
the revised revenue estimates by 
the Senate Ways and Means Com- 
mittee, whieh added about $118 
million to the pot. Republiean bud- 
get writers say the Senate budget 
is “eompassionate” and “thought- 
ful” but Demoerats are not happy 
that it doesn’t inelude a pay raise for 
state employees or renew expand- 
ed Medieaid. While the Senate is 
putting off a deeision on wheth- 
er to eontinue expanded Medieaid 
in 2017, it also didn’t inelude any 
appropriations for the 5 pereent the 
state will need to pay for in eov- 
erage if the program is eontinued. 
The Union Leader reported it would 
eost the state about $14.5 million in 
2017. Meanwhile, DHHS said the 
number of state residents enrolled 
in the program has reaehed 40,000. 

Guinta troubles 

The ruling by the Federal Elee- 
tion Commission that Frank Guinta 
aeeepted an illegally large donation 
of $355,000 from his parents in 
2010 has eontinued to harry the 1st 
Distriet eongressman. In a reeent 
interview with NHPR’s Morning 


Edition, U.S. Senator Kelly Ayo- 
tte reiterated her stanee that Guinta 
should step down, lest the foeus 
on his eleetion law violation fur- 
ther erode the publie’s trust. She 
said she’s “deeply disappointed” in 
Guinta. Meanwhile, the seandal has 
emboldened his long-time politieal 
rival, Demoerat Carol Shea-Porter, 
who, the AP reported, sent an email 
to supporters saying she stands 
ready to reelaim the seat. Shea- 
Porter was vindieated by the FEC 
ruling after a pro-Guinta ad said she 
was lying about his finanees when 
she made the FEC investigation an 
issue during the eampaign. 

Oil spill 

The Coast Guard finished elean- 
ing up the Piseataqua River with 
the help of other ageneies after oily 
water was diseharged aeeidental- 
ly from a vessel belonging to the 
National Oeeanie and Atmospher- 
ie Administration. The AP reported 
the ship, ealled the Ferdinand R. 
Hassler, emptied an unknown quan- 
tity of oily water into the river from 
a eontainer that holds a maximum 
of 750 gallons. Authorities said the 
eontainer was only partially filled 
before the spill. The eause of the 
spill is still being investigated. 

Opioid overdoses 

The state’s Medieal Examiner’s 
offiee has released the final num- 
bers: There were 325 drug-related 
deaths in 2014. NHPR reported 
that of that number, 145 overdose 
deaths involved fentanyl, in a pow- 
dered form of the synthetie opioid 
that is 200 to 2,000 times stronger 
than the kind preseribed by doe- 
tors. The preseribed kind is already 
10 to 50 times stronger than mor- 
phine. Ninety-eight overdose deaths 


involved heroin. Fentanyl has gone 
from being involved in 10 pereent 
of overdose deaths to 45 pereent 
and the leading deadly drug in just 
a year. Manehester had 48 overdose 
deaths, the highest amount. 

School money 

After the Manehester Sehool 
Board baeked an early “ree- 
ommended” budget drafted by 
Superintendent Deborah Livingston 
for $164.7 million, Livingston has 
revised her budget down to $161.7 


million, whieh would be below the 
eity tax eap. It ineludes $600,000 
more than the budget proposed by 
Mayor Ted Gatsas. Administration 
is planning to eliminate middle- 
sehool Spanish, delay plans to hire 
new teaehers and staff for elemen- 
tary sehools, and move five or six 
teaehers from elementary sehools to 
middle sehools to keep elass sizes 
down. The revised plan also elim- 
inates a $90,000 salary for a new 
dean of students position at the Man- 
ehester Sehool of Teehnology. A 


BEST WEEK 


I 


PLANET FITNESS 

The day after New Hampshire-based Plan- 
et Fitness announced it’s going public, its 
CEO, Chris Rondeau, pleaded with Senate 
lawmakers to rethink the tax on selling com- 
pany shares. Rondeau said he may have to 
move his company, currently headquartered 
in Newington, to a new location out of state. 
Senate Majority Leader Jeb Bradley was 
sympathetic to the Planet Fitness cause and 
proposed a change to the tax code that would 
exempt companies from paying a tax on the 
shares they sell to corporate partners. Sen- 
ate President Chuck Morse proposed a simi- 
lar amendment. 


I 


WORST WEEK 

DARTMOUTH FRAT 

Following a decision to derecognize the col- 
lege fraternity Alpha Delta, the fiat is be- 
ing fined by the Hanover Zoning Adminis- 
tration $275 per day because it is no longer 
allowed to provide student housing at its 
East Wheelock Street mansion. The frater- 
nity is appealing the zoning board’s posi- 
tion. The fiat, which served as partial inspi- 
ration for the 1978 mowiQ Animal House, lost 
its recognition as a Dartmouth fraternity after 
drinking violations were found and a student 
pledge was branded in the buttocks by frater- 
nity members. 
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TOP 1^ REASONS 

to refinance NOW! 

With mortgage rates dropping to the 

lowest level in 18 months, 

now is the perfect time to refinance! 
Here are 3 more reasons why 
you should consider refinancing 
before rates begin to rise: 

□ Lower your monthly payment. 
□ Reduce your interest rate. 
il Build equity faster with a shorter term loan. 

Give us a call today and find out how your 
hometown bank can help you. 


603.227.6020 

sugarriverbank.com 

Member FDIC 
EQUAL HOUSING LENDER t=I 




Est.1895 


NEW HAMPSHIRE 

I Q)in and Currency Expo 

I June 12™ -13™ 

I Friday & Saturday 


FREE APPRAISALS 


I Radisson Hotel Center of New Hampshire 

I 700 Elm Street, Downtown Manchester 




More than 75 dealers 
New England, N’5 


Guest Speakers 

Friday 12:30 to 2 PM 
Coin Grading 
Saturday 1 to 2 PM 
Civil War Strategies & Tactics 


Admissions $3/day, $5/weekend, FREE for kids under 12. Door Prizes, 
For more info (978) 658-0160 • www.nhcoinexpo.com 

One 1-Day Admission only $1 with this Ad! 

^ ^ lOOlQf 



• Complete your degree in 16-24 months 
Transfer in up to 72 undergraduate credits 
• Earn undergraduate credit for training and professional experience 
Classes begin in September! 

Join us at an information session on Saturday, fune 20th 
and Sunday, June 2 1st at noon. 

Call today! (603) 666-5700 
manchester@springfieldcollege.edu. 


Manchester 


SPRINGFIELD 

COLLEGE 

V 

Founded in 1885, Springfield College is accredited by the New England Association of Schools and Colleges. 


500 COMMERCIAL STREET 
MANCHESTER. NH 


Earn your bachelor’s or master’s 
degree in human services. 
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NEWS 

startup challenges 

Incubators and state aid may not be enough to build a local tech industry 



By Ryan Lessard 

news@hippopress.com 

New state initiatives, eompetitions and edu- 
eational programs are sprouting up to nurture 
a budding teeh industry in New Hampshire, 
but to get eompanies to stay in the state, some 
say more needs to be done to build up soure- 
es of loeal investment that are eurrently too 
small to eompete with the larger sourees of 
eapital that pull teeh firms out of the state. 

Secondary markets 

Aeeelerate NH is the only “aeeelerator” 
program in the state designed to edueate start- 
ups. And after existing for four months, it 
may get more than $100,000 in state aid. 

Mark Kaplan, the CEO of ineubator Alpha 
Loft, modeled Aeeelerate NH after pro- 
grams like Y Combinator in Silieon Valley, 
whieh provides seed funding and exposure 
to investors. At Y Combinator, there’s a flat 
investment and a boot eamp period for a seleet 
group of startups that ends with an event 
ealled Demo Day, where the partieipating 
eompanies piteh to top investors. Y Combina- 
tor used to provide a standard investment of 
$17,000 for 7 pereent equity, but that’s gone 
up to $120,000. They’ve helped eompanies 
like Reddit and Dropbox get off the ground. 

Alpha Loft is doing something similar, 
providing $5,000 for free, plus a period of 
mentorship and seminars that eoneludes with 
a piteh event also dubbed Demo Day. 

“Many aeeelerator programs have a demo 
day of one kind or another,” Kaplan said. “It 
gives [the eompanies] good exposure to the 
right audienee.” 

To partieipate, eompanies need to be less 
than 2 years old and to have raised under 
$100,000 in funding or revenue. Kaplan said 
they had 29 applieants for the aeeelerator pro- 
gram, and they seleeted six. 

“We aetually got more applieations than 
we thought we were gonna get,” Kaplan said. 
“We thought we’d be lueky if we got may- 
be 10 or 15.” 

Kaplan said that on Demo Day, whieh took 
plaee during the Party at Arms on May 28, the 
six partieipating eompanies had an audienee 
of angel investors, venture eapitalists, media 
and other members of the “entrepreneurial 
eeosystem” listening to their pitehes. 

And that, Kaplan says, is half the battle. 

“In seeondary markets like we operate in 
here in New Hampshire, eapital resourees ean 
always be a hurdle for startup eompanies,” 
Kaplan said. “So these kinds of piteh eompe- 
titions really help fill that gap very well.” 

Competitive pitching 

On May 19, Manehester’s young pro- 


Courtesy photo. 

fessionals, business leaders and investors 
gathered at the Alpha Loft ineubator on Elm 
Street to partieipate in an event mueh like 
Aeeelerate NH’s Demo Day. They listened 
to six eompanies deliver pitehes in hopes of 
being awarded some free money — the see- 
ond-to-last phase of the New Hampshire 
Startup Challenge put on by the Manehester 
Young Professionals Network. 

After a half-hour of meet and greet, Lau- 
ra Hunter took the floor next to a flat sereen 
mounted to the wall where her Power- 
point presentation was displayed. Hunter 
introdueed herself as a Bedford native and 
dove into a well-rehearsed and eonfident- 
ly delivered five-minute piteh deseribing her 
eompany, TestNotiee. 

“Our motto is ‘Never miss a random drug 
testing appointment beeause you did not 
know about it,”’ Hunter said. “The market 
opportunity is pretty big here. Approximately 
1.5 million people every year are arrested on 
DUI eharges. Arrests often lead to drug and 
aleohol sereening as part of the parole, bond 
and rehabilitation program.” 

Hunter said she’s already signed a deal 
with a firm in Oklahoma and needs funds to 
pay for legal fees to patent her produet, airfare 
for sales visits and Google advertising. 

Other eompanies (or “teams” as organizers 
eall them) in the final six ineluded BevNow, 
an app that allows golfers to request drinks 
from the beverage eart out on the field, and 
VidFall, a ereative marketing serviee that 
attraets viewers to wateh advertisements 
where the priee falls for a produet or serviee 
as more viewers visit the page until someone 
hits the button to buy. 

At stake is a $20,000 eash prize and 
$55,000 worth of in-kind serviees like legal 
help, tax assistanee, marketing and a year of 
offiee spaee at Alpha Loft, aeeording to Tim 
Paradis, an MYPN board member and ehair 
of the New Hampshire Startup Challenge. 

“As a startup, the more you piteh, the better 
you get at it,” Paradis said. 


After this event, the final four teams were 
ehosen to piteh a seeond time. On the mer- 
its of their final piteh, a panel of five business 
leaders will seleet a winner. 

Paradis said the seeond piteh started last 
year (this is the sixth year of the ehallenge) as 
a way to help eompanies perfeet their speeeh 
and polish their delivery. But even at this 
stage, he said, some people in the audienee 
may be the very people that pitehes like these 
are ultimately intended for: investors. 

“Investors eertainly eome to these things 
and look to see what’s out there, what the 
trends are,” Paradis said. 

The money being offered by MYPN is not 
a lot in terms of what tech startups ultimate- 
ly look for from investors, but the hope is that 
it will act as seed money to attract those much- 
needed investments. The problem, according to 
Kaplan, is that there aren’t many venture cap- 
italists or angel investors in New Hampshire. 

A winner’s perspective 

Devon Bernard, a 21 -year-old college 
senior and software engineer from Epping, 
was the winner of last year’s MYPN startup 
challenge. But he says the investment deck is 
stacked against the state. 

“There’s, sadly, only a few places [that 
offer significant investment]. It’s mainly New 
York City or California if you’re looking for 
venture capital firms or if you’re looking for 
a corporation to back you and give you an 
investment,” Bernard said. “As far as angel 
investors, there’s a few in Boston . . . but there 
aren’t really any [venture capital] firms or sig- 
nificant angel investors in New Hampshire.” 

And Bernard said most of those backers 
have a say in where the company is located. 

“If you get a significant investment from 
a venture capital firm, usually one of the 
[requirements] is you have to operate wher- 
ever they are, in close proximity to their 
headquarters,” Bernard said. “Unless people 
are able to manage finances on their own or 
have angels that will back them . . . it’s going 


to be hard for them to stay here.” 

Still, Paradis said, competitive pitch events 
are helpful for young entrepreneurs to con- 
nect with other professionals working on 
similar problems, and more experienced 
industry sages who can serve as guides. 

“There are people you can actually connect 
with that are helpful,” Bernard said. 

But is that enough to keep young tech com- 
panies in the state? Bernard says it depends. 

Education is a key resource, he said, since 
it can help some companies gain a steady 
stream of revenue before seeking investment. 
If you can demonstrate the company can be 
profitable based in New Hampshire, backers 
may not require you to move. 

“I definitely think [an accelerator program] 
can help get people to that break-even point,” 
Bernard said. 

Still, out-of-state investment has a greater 
gravitational pull. 

“No matter how much resources or advice 
they provide you . . . you’re near guaranteed 
to relocate,” Bernard said. 

state of startups 

Liz Gray is the director of entrepreneurship 
for the New Hampshire Business Finance 
Authority and is the person heading up Live 
Free and Start. She hopes all the incubator 
programs and eventually fledgling state pro- 
grams will convince small tech companies to 
settle in New Hampshire. 

“We want to inspire current entrepreneurs 
here in New Hampshire to make sure that 
they know they don’t have to go to Cam- 
bridge, they don’t have to go to New York, 
they don’t have to be in Silicon Valley,” 
Gray said. “They can do it right here in New 
Hampshire.” 

The same week the N.H. Startup Challenge 
kicked off. Gov. Maggie Hassan proclaimed 
Entrepreneurship Week as part of an effort to 
showcase the Live Free and Start initiative 
that began last June. On April 23, the Live 
Free and Start website was launched. 

Gray said the focus is on currently active 
tech-based startups. 

“We are definitely doing some homework 
and looking at what other states are doing,” 
Gray said. “We are going to be doing more 
research, especially on the access-to-capital 
front.” 

Meanwhile, the governor proposed a new 
line item in her budget for $250,000 to go 
toward education and acceleration programs. 
The House reduced that to $107,000. 

So far. Alpha Loft is the only organization 
that provides such a program. 

If Alpha Loft gets any money from the 
state budget, Kaplan said, it will go toward 
improving the program and expanding it to 
serve more companies. #11 
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Firewood contraband 

state attempts to enforce firewood quarantines 


By Ryan Lessard 

news@hippopress.com 


Forest rangers are trying to intereept out- 
of-state firewood with periodie roadside 
eheekpoints, but with sueh a small staff and 
no authority to seareh vehieles, that method 
is not entirely effeetive in aiding the state- 
wide and tri-eounty quarantine — whieh 
means that wood eontaminated with invasive 
inseets is likely entering New Hampshire 
despite the quarantine. 

Campers and tailgaters 

Captain John Aeeardi is a forest ranger 
in the state's Division of Forests and Lands. 
The rangers just eoneluded the first roadside 
eheekpoint of the year ahead of Memori- 
al Day weekend. It was loeated in the North 
Country on Route 3 in Twin Mountain. 

“We had eonfiseations from 42 different 
individuals, and they ranged in size from one 
or two armloads of wood to entire piekups 
full of wood,” Aeeardi said. 

Overall, they seized about three eords of 
wood, whieh were subsequently burned at a 
faeility in Laneaster. 

“Typieally, Memorial Day weekend, the 
Friday before Memorial Day, there's a flood 
of folks eoming north, either eamping or 
going to eamps and seeond homes,” Aeeardi 
said. “[Twin Mountain] is just a good eol- 
leetion point beeause people tend to get on 
[Interstate] 93 and they get off there at that 
exit. You eapture 90 to 95 pereent of the traf- 
fie that's heading north.” 

But Aeeardi said eheekpoints like these, 
while useful, are not eapturing nearly as 
mueh over the eourse of the year. 

“To draw an analogy, if a trooper sets a 
radar speed trap for a eouple hours, obvious- 
ly people were speeding before he set up and 
speeding after he set up,” Aeeardi said. 

Firewood quarantines are meant to keep 
out invasive Emerald Ash Borer beetles that 
ean wipe out the state's ash population. The 
ban on out-of-state firewood began in 2011 
as a preventive measure, but by 2013 ofifi- 
eials found the bugs in Coneord. That led to a 
meta-quarantine around Merrimaek County, 
whieh today has grown to eneapsulate Hills- 
borough and Roekingham eounties after Ash 
Borer was found in Salem last September. So 
even state residents living in those eounties 
ean't bring firewood fi'om home up north. 

“This is the third year doing the eheek- 
points in the North Country,” Aeeardi said. 
“We've been doing, also, eheekpoints at the 
raeetraek in Loudon.” 

Aeeardi said NASCAR raees at the New 
Hampshire Motor Speedway are a big souree 
of out-of-state firewood, sinee fans follow 
the raee eireuit in eampers from state to state. 

“At our eheekpoints at the raeetraek, we've 


found firewood from as far away as Califor- 
nia,” Aeeardi said. 

For the most part, forest rangers have eon- 
dueted their eheekpoints at just these two 
loeations and times. 

“That's what we've been doing. We're gon- 
na probably be doing more of them around 
the holiday weekends — potentially July 4, 
potentially Labor Day,” Aeeardi said. 

Limitations 

For a number of reasons, Aeeardi said 
eheekpoints have their limits in effeetiveness. 

“They're a lot of work,” Aeeardi said. 
“They eat up a lot of manpower, so we really 
have to piek and ehoose the time and loeation 
to make it the most effeetive.” 

He said the forest rangers only have 
nine full-time employees and one part-time 
employee. They sometimes get help from 
other state and federal ageneies, however. 
During the North Country eheekpoint, Aeea- 
rdi said, he typieally gets assistanee from a 
eouple law enforeement offieers with the 
U.S. Forest Serviee sinee it takes plaee in the 
White Mountain National Forest, and during 
the raeetraek eheekpoints, two or three peo- 
ple fi'om the U.S. Department of Agrieulture 
are usually on hand to help identify wood 
speeies. 

But the most ehallenging thing forest rang- 
ers like Aeeardi have to eontend with is a laek 
of teeth in their enforeement powers. 

“It's a diffieult thing to enforee beeause 
what we do ... is we work with DOT and they 
put up those variable message signs so people 
are given some notiee as they're driving north 
[that say] 'Firewood Cheekpoint Ahead' and 
'Firewood Must Be Inspeeted,'” Aeeardi said. 
“We're kind of relying on folks to eooperate 
with us and see the sign, voluntarily pull off 
and have their firewood looked at.” 

Some folks may have an eeonomie motive 
for not eooperating, sinee eampgrounds tend 
to sell firewood that ranges in priee from $5 
or $8 per bundle, aeeording to Aeeardi. 

“When you seize a whole piekup load of 
hardwood and someone's going eamping, 
the value of that wood to them when they're 
eamping might be a lot higher than the mon- 
etary value,” he said. “That's why they bring 
the wood. They're trying to save money.” 

Aeeardi has tried to put a fi-iendly faee on 
the operation. 

“Often times, we write warnings rather 
than tiekets,” Aeeardi said. “We're relying on 
them to eooperate with us. We don't want to 
ereate an environment where people just get 
sneaky about it.” 

The fine for a first offender is $124. 

Ultimately, he said, eontaminated wood is 
bound to fall through the eraeks unless peo- 
ple are edueated about and follow the mles. 

“You ean't stop it all,” Aeeardi said. A 




VIKING 

RIVER CRUISES 


Have you thought of a River Cruise? 


2016 IS AVAILABLE FOR BOOKING... 
Also available: last minute specials for 
air pricing for both 201 5-201 6 


VACATION 
^OUNDc: 



For more information contact: 

Helen Vacca 

594-9874 • 353 Main St. Nashua 
hvacca@earthlink.net 

WWW.VACATIONBOUNDTRAVEL.COM | 



Find Your 
Garden Bliss! 


UNCANOONUC MX 

PERENNIALS 


er 900 varieties of hardy perennials, 
iwering vines, choice shrubs, berry 
bushes and a world of roses. 

y* V V 

452 Mountain Road, Goffstown ^ 
497 3975 I www.uncanoonucmt.com 


Open 9-5 Wednesday - Sunday 

rkS ^ J 




The Secret of the Stars 
Platelet-Rich Plasma 


Vampire Facials 

and the 

Vampire Facelift 

Using Stem Cell Science to 
tell the body to grow new, 
younger skin, the vampire 
procedures take cosmetic 
rejuvenation to a higher level 




Dr. Lisa Vuich 
The Windham Towne Shoppes 
29 Indian Rock Rd. (Route ill) 

Open Monday - Saturday 
www.RenewMediSpa.com 


603 - 894-0070 
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Full 

Brazilian 

waxing 

$ 40 * 

*new clients only 


'A 

Skin Renewal Studio 

475-2f2l^|^802 ^ St, Ste.4 , Manchester 
www.skinreri^alstudio.com fj 


STOP 


IRS Tax 
Problems 

from getting 
out of control 


Call Today 

603 - 724-2288 

TAX RESOLUTION SERVICE LLC 

Former Revenue Officer here to 
help you solve your tax problems. 


IRSTaxResolutionServke.com 

1087 Elm St. Suite 412, Manchester NH 


niroygii 
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Teeth whitening services’ 

• In office power bleaching, 

• Custom take home whitening. 

• Pre-loaded whitening trays for 

purchase. — 






H 


_ 100% of the proceeds^ 

will go to charity 


THOMPSON 


“iiKirSrmle /ksavss Our Care" 








222 River Road, Manchester 
www.newhampshiresmiledentistry.com 

call 669-6131 


Buying A New Home? You Have Choices! 
Choose 

ACCURATE nni 




I 





V 


’A 

f J 



Accurate Title has been the 
leader in providing Residential 
& Commercial closing services 
for buyers and sellers in New 
Hampshire, Massachusetts & 
Maine for over 30 years with 
integrity and professionalism. 


EXCELLENCE THROUGH ACCURACY 


• Competitive Rates 

• Quick turn around times 

• 3 In-house Attorneys 

• 30 Experienced professionals 

• 3 convenient NH locations 

Meredith • Bedford • Portsmouth 


First Time Home ^ 

Buyer Program ^345 

Settlement Fee 

Cash Buyer $OQC 

Settlement Fee ^ J 

*295 


■X- 


■X- 


■x- 


Settlement Fee 

VA Loan Closing 

Settlement Fee 

Ask your Realtor to compare 

*Some Restrictions May Apply 


Mention this ad to receive a FREE gift! 

170 S. River Rd, Bedford 1 1-800-639-4405 1 wwwJVccurateTitleNH.com 


NEWS & NOTES Q&A 

Meet Dr. Jess 

Manchester resident beats addiction to help others 

Jessica Caruso, known as Dr. Jess to her patients, has practiced in New Hampshire 
for 10 years with her husband, Brian, who is the office’s business manager. After a 
car accident left her with chronic pain, she became addicted to prescribed painkill- 
ers — until she learned the healing power of chiropractic care. She recently shifted 
her own chiropractic business away from insurance toward a low-cost, sliding scale. 


What made you decide to 
% become a chiropractor? 

^ In 1996, I got hit head-on by 
^ a drunk driver. It was the sum- 
mer right before my last year of eollege. I 
just really suffered from the ear aeeident. I 
was in and out of pain management thera- 
py, physieal therapy. I was eonstantly being 
preseribed painkillers and musele relaxers 
and nothing was really working. Nothing 
was getting my quality of life to where it 
was prior to the aeeident. Not even two 
years later I met a ehiropraetor who was 
doing free spinal sereenings at the gym I 
worked out at, and I went over to her to see 
what she had to offer. She was so kind and I 
felt like she really got what my needs were. 
After two weeks under her eare, I saw sueh 
tremendous ehanges in my overall health. I 
was on these painkillers for elose to a eou- 
ple of years and it was toxie. My hair was 
falling out and I had digestive issues and 
aene and all these things were happening to 
me beeause of the medieal treatments I was 
under. And after two weeks of being under 
[my ehiropraetor] I saw sueh a huge dif- 
ferenee in my quality of life that she said, 
‘Maybe you should think about a eareer in 
ehiropraeties,’ and I did. 

/ understand while you were on the pain- 
killers you became addicted to them. 

Yes. I share that with people beeause I 
don’t want people to think there’s shame in 
that. It ean happen to anybody. Every time I 
was on one painkiller and I beeame immune 
to it, they’d give me a new one. It got to the 
point where it beeame an addietion, beeause 
I felt like I had no other answers. Being 
under ehiropraetie eare, I was able to get 
myself off of those on my own. And I’m so 
thankful for that. It’s a really seary thought: 
Tf I go down that road mueh longer. I’ll 
have eomplete liver failure by the time I’m 
40.’ I was 21 at the time. 


Five favorites 


Favorite Book: How To Talk So Your Kids 
Will Listen & Listen So Your Kids Will 
Talk by Adele Faber and Elaine Mazlish 
Favorite Movie: There s Something About 
Mary 

Favorite Musician: Rolling Stones 
Favorite Food: Tofu tacos 
Favorite thing about NH: Communi- 
ty. Best decision I ever made was moving 
here 10 years ago. 


Your husband, 
Brian, handles 
the business end 
of the clinic. Do 
you have any 
advice for mar- 
ried couples who 
are also business 
partners? 

To be hon- 
est with you, I 
Jessica Caruso. Courtesy photo, think that, for US, 
being in business 
together has actually strengthened our mar- 
riage because the way that we speak to each 
other in the office translates in to home too — 
with respect. ... It really works well for us. To 
be completely honest with you, before we got 
married, we went to couples therapy as a pre- 
ventive measure. Just because we came from 
such different backgrounds that we thought, 
‘This might be a good idea to have somebody 
show us how to speak to each other and com- 
municate effectively, especially where we’re 
gonna be in business together.’ We did that 
and we found it tremendously helpful. 

On May 1, you changed your business 
model to a low-cost sliding scale at your Man- 
chester clinic, Whafs been the reaction so far? 

We did the test market, if you will, in 
Portsmouth. In December 2012, we opened 
a sliding scale chiropractic office in Market 
Square. It’s been so well received. People 
have been so grateful for it. It really gives us 
the warm and fuzzies that we go to work every 
day knowing that we’re making a difference 
and giving people the care or the options for 
care that they maybe couldn’t afford before. 
. . . Since May 1 , when we moved over to this 
new model [in the Manchester clinic], consis- 
tently people are calling up for patient visits 
or booking online or coming in and saying ‘I 
never thought I’d be able to afford care before 
but I saw you on Facebook or I have a neigh- 
bor who sees you or a coworker and this is 
such a great thing that you’re doing. Thank 
you so much for doing it for us.’ It feels real- 
ly good. It feels like it’s the right thing for us. 
. . . [My husband and I] have an insurance pol- 
icy with a really high deductible and we have 
student loans and a mortgage and a child. We 
thought to ourselves, ‘Could we afford to go 
in and pay out-of-pocket through insurance 
rates for care that we’re recommending for 
other people?’ And the answer was ‘no.’ 

— RyanLessard M 
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Tke<^' 1 ^ 6 / Here/! 

lAJelcotne/ our m4A}e&t joroirAUom/i/ to our teani/l 




Jessica Maurier 
Licensed Master Esthetician 
Formerly of Spa Medique 


Diane Browning Beers 
Licensed Master Esthetician 
Formerly of Smooth Skin 


Come rejoin or meet Jessica or Diane! 

Receive 25% off any Esthetician service. ^Expires 6/30/15 

Between our team members we have more than 25 years of experience! 
Check out our website BelleAimeeNH.com for specials and request 
for a private consultation. 



Med Spa 


603-329-6233 • 207 Stage Road, Hampstead, NH 03841 • www.BelleAimeeNH.com 



John Atenciq 


Deco Collection 



p 

926 Elm St • Manchester 1 625-8442 
A FAMILY TRADITION SINCE 1887 www.PearsonsJewelry.com 



This party’s a real / 

GRAND SLAMl 


NewHampshire 


magazine 


The_BesLParty of the Year is at the home of the Fisher Cats! 

Tuesday, June 16, 6:30 - 9:00 PM - 


Join us at the Northeast Delta Dental Stadium for an evening 
of food, drinks, music and fireworks as we celebrate the best 
restaurants and businesses N.H. has to offer! ^ 

P^u^h^e licK^s.^at bestofnh.com _ C _ 


BENEFITING 


Sample the 

BEST FOOD & DRINK 

from over 60 winners. 


Enjoy the 

BEST BANDS 

& other local talent. 


You could win our 


GRAND-SLAM, TOP PRIZE - 

An all-inclusive week’s vacation for four at 
Squam Lake provided by RDC Resort. 


HEM 




PRESENTING SPONSOR 



CABIN 

FEVER. 

IKupIC ilulVIvil ufiisfiTs 


EVENT SPONSORS 


mjTOmR 


©Eastern Bank 



ORTHOPAEDIC 






Bank If 

Ntw HamnsUre Pavilita 


New Hampshire 


(WMU^ 




-SjS- SPECTRUM GYITINTLER 
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QUEEN CITY DENTAL 
DR. MARINA E. BECKER 

Caring and gentle family dentistry 



60 Rogers St. Suite #1-A 
Manchester, NH 03103 


603 - 669-3680 

Hours; M-Tu-Th-Fr 8;30-5;30 
Closed Wednesdays 

Accepting New Patients 


Offering: 

Full Range of Quality Dental Care 

Mercury-Free Dentistry 

White Fillings Only! 

• Repair of Chipped/Broken Teeth 

• Porcelain Veneers 

• Teeth whitening • Bondings 

• Crowns • Implants 

• Bridges • Dentures 

• Root canals & extractions 

Specials 

Extractions $ 160 
Crowns $990 
Veneers $7SO 


Most Dental Insurances Accepted! 
5% Senior Discount 


Same Day Emergency Service Available* *in Most Cases 


097411 



Kelly Law 

The confidence of experience 

with the kindness of a friend 


DWI Defense | Personal Injury 

16 Broad St. Nashua NH | 603-809-4230 | KellyLawNH.com 




/; 



Saving Taxpayers Hundreds 
of Thousands of Dollars 

• Tax Preparation 

• IRS Representation 

• Offers in Compromise 

Past due tax returns or 
lost records no problem 


Rodger W. Wolf & Company 
CPA-MBA Certified Tax 
Resolution Specialist 

The best compliment you can give me is a referral 

95 Eddy Rd., Suite #617, Manchester 836-5001 

www.RodgerWWolfCPA.biz • Rodger@wolfcpa.comcast.biz 


NEWS & NOTES 

QUALITY OF LIFE INDEX 

Finally, rain 

New Hampshire saw some relief after drying out in a moderate 
drought that contributed to scattered brush fires across the state. The 
Union Leader reported that the recent rains helped extinguish a mas- 
sive brushfire in Hooksett that started May 29, lasted for three days and 
scorched more than 17 acres. 

QOL Score: +1 

Comment: The state was expected to get 1 to 3 inches of rain at the 
start of the week, according to WMUR. 

Manchester bus rules 

The Manchester Transit Authority recently enacted a new policy: if 
you aren’t wearing shoes or a shirt, you’re not allowed to ride. The 
Union Leader reported that the new policy, which went into effect May 
27, will be printed on the new bus schedules in July. QOL strongly 
believes in being fiilly dressed in public spaces (that are not for swim- 
ming). And before you make the argument that it’s hot out, MTA 
officials point out that their buses are air-conditioned. 

QOL Score: +1 

Comment: The MTA serves about 1,800 daily riders, now fully 
clothed. 

Londonderry Rail Trail keeps growing 

This spring, the Londonderry Rail Trail grew % of a mile longer 
from Exit 5 on 1-93 to the intersection of Independence and Liberty 
Drives. The extension connects the already-paved 1-mile section that 
begins at North Elementary School and continues to the Park and Ride, 
according to an article from the Londonderry News. There was a rib- 
bon-cutting ceremony last week. 

QOL Score: +1 

Comment: This portion will be a small segment of the proposed 
110-mile Granite State Rail Trail which, when finished, will run from 
Salem to Lebanon. 

Preserving NH's best bikes 

One of the most scenic short hikes in New Hampshire — that up Car- 
digan Mountain, which boasts a 360-degree view, open ridge walks and 
a less than three-mile round-trip trail — is going to remain that way 
thanks to a federal grant that will fund a major land conservation deal. 
The Forest Legacy Grant program gave the state $3.8 million to put a 
conservation easement on the forest near Cardigan Mountain, accord- 
ing to NHPR. The 5,100 acres in towns north of Newfound Lake can 
still be harvested for timber, but now they can never be developed on, 
and the state will be able to look over landowner Green Acre Wood- 
lands’ shoulder to make certain the forestry is being done sustainably. 

QOL Score: +1 

Comment: As part of the deal, the land is also required to be kept 
open to snowmobilers and other forms of recreation. 

QOL score; 74 
Net change; +4 
QOL this week; 78 

Whats affecting your Quality of Life here in New Hampshire? Let us 
know at news@hippopress.com. 



75 
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Our new full-service branch 
at the 1-93 North Welcome Center 
is a great attraction when you need banking convenience. 

Open 7 days a week with easy access from 1-93 North or Route 3A. 




OutFITters 
Thrift Store 

(^looi 'S’lAIjS. 


"Stuff a bag" with as many clothes 
3S you Cditll Two bag sizes: $5 or $10 



SB OUTFITTERSNH 
WWW.OUTFITTERSNH.ORG 


394 Second Street, Manchester 
(603)641 -6691 

Furniture ■ Clothing Housewares 


Proceeds will help support Families in Transition, a nonprofit that provides affordable housing 
& supportive services to homeless individuals & families. WWW.FITNH.ORG 




668-9230 *186 Granite St. Manchester • SurplusOfficeEquipment.com 


Standing. 

The one simple 
trick that can 
double your 
productivity* 

Height adjustable Tables 
keep you on your toes. 
Electric operation means 
that you can easily adjust 
your desk height for sitting 
or standing. 

Shop NH% largest 
selection of new and 
used office furniture at 
unheard of prices. 

*www. lifehack. org 


Work Smarter 

not Harder. 

L 


unice Alternatives 

a division of surdicrs onice'^quipment 
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Ready or not, here they come! 


EMV & SMART CARDS 
are replacing the old swipe credit cards 



ARE YOU READY? 

EMV migration starts October 1 st 201 5 


VISA 


Pay 


Wells Financial can help you get 
a head start with EMV and Apple Pay. 
245,000 businesses in the USA 
offer Apple Pay. 

It’s the most secure and least expensive 
way for you to accept CC payments! 


Wells Financial also offers Rock Bottom Rates and 
the lowest fees in North America. 

Wells Financial customer service is amazing and in the USA. 


EMV & Apple Pay 
Ready Terminal 


STOP PAYING HIDDEN FEES 
YOU DON’T UNDERSTAND! 


TO LOWER YOUR RATES AND FEES: info@wf-financial.eom 

Wells Financial Merchant Services • 45 Lafayette Road N. Hampton, NH 03862 


Anytime. Anywhere. Any day... 


That's when you can count on State Farm.™ 


We know life doesn't 
come with a schedule. 
That's why at State Farm 
you can always count on 
us for whatever you need 
- 24 / 7 , 365 . 


GET TO A BETTER STATE™. 

CONTACT AN AGENTTODAY. 









Sandy Ackerson, Agent 

399 Boynton St. 

Bedford NH 031 10 
Bus: 603.622.2918 
sandy@sandyackerson.com 


Rene C LeClerc Ins Agcy Inc 

Rene LeClerc, President 
1 1 00 Hooksett Rd. 

Hooksett, NH03106 
Bus:603.668.0009 


Dick Lombardi, Agent 

1837 Elm St. 

Manchester, NH 03104 
Bus: 603.623.4675 

dick.lombardi.gzl5@statefarm.com 


estate Farm vl 
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SPORTS DAVE LONG’S LONGSHOTS 


Holes in Sox showing 


At the beginning 
of spring training and 
again as it ended, I said 
the Red Sox were a 
team filled with ques- 
tions needing answers. 
It’s now early June and 
while a few have been answered, most- 
ly to the bad, they’ve got more now than 
on Mareh 1. But the sense of urgeney to 
get answers is growing, as after losing six 
of seven last week in Minnesota and Tex- 
as they’re going south in a weak division 
that’s there for the taking. That has the heat 
building on the manager and GM as their 
gigantie-payroll team plays with little pas- 
sion amid disappointing results. 

As Popeye the sailor would say, ‘Them’s 
the facts as I see ’em.” So here’s a look at what 
the burning questions are as we enter June. 

What About the Starting Pitching? They 
were such a disaster in April it cost pitching 
coach Juan Nieves his job and after a little 
uptick they’re now just inconsistent. The lone 
bright spot was Eduardo Rodriguez’s bril- 
liant 7.2-shutout-inning debut on Thursday. 
And while he’s not ready for the Hall just yet, 
Ben did the right thing giving him a second 
start instead of sending him back down as 
planned, and not just because he’d have got- 
ten lynched if he did. The problem is that two 
months in they can’t wait for anyone to get 
untracked. So for anyone other than Rodri- 
guez or the inconsistent but just signed to a 
huge deal Rick Porcello it’s either produce, 
or we look for another answer. Maybe that’s 
another AAA guy like Brian Johnson, or in a 
BIG trade, but they need production because 
time is slipping away. 

Will the Hitting Come Around? Adding 
Hanley Ramirez and Pablo Sandoval had 
many giddy over how relentless the hitting 
would be. But on June 1 they’re a minus 
48 in run differential, though April’s hor- 
rendous pitching contributed to that. But 
after a great April, Ramirez has done little 
since running into The Wall and Sandoval 
is looking like an expensive platoon play- 
er ’cause he can’t hit left-handed pitching 
(at least as a righty) as his OPS is on track 
to decline for a fifth straight year. Outside 
of one hot week Mike Napoli hasn’t shown 
much of a pulse and, most alarming, David 
Ortiz hasn’t hit a lick. Maybe it will turn 
around, but for now what appears to be 
advancing age has them on track to be the 
billionth example that things are not always 
what they appear on paper. So the question 
is, will the next scapegoat be hitting coach 
Chilli Davis? 

What’s the Story with Papi? I asked a 
few weeks ago, are David Ortiz’s struggles 
because he’s playing himself into shape in 
April after again coming to camp out of 


shape, or are they signs that age is catching 
up to him? At 39 and producing numbers 
that project to 18 homers, 54 RBI and a 
.216 average over a full season it’s looking 
more and more like the latter. The argument 
against it is he’s been here before. Like in 
2009, when some wondered if he was done 
when hitting .183 with 1 homer and 13 RBI 
on June 1 before winding up with 28 and 
99. So I guess it’s possible he could get 
hot as the weather warms. But that was six 
years ago and, as the summary of great hit- 
ters at 39 in the Sports Glossary shows, 
history isn’t on his side. 

What About Right Field? Since Novem- 
ber many wondered how they could find 
playing time for all their alleged outfield 
talent, which seems a long time ago now, as 
by May 28 left field was manned by some 
guy named Carlos Peguero. I thought 
April could be used to rehabilitate the value 
of Shane Victorino and Allen Craig to be 
trade bait for an ace in July. But after two 
trips to the DL for the broken-down Vic and 
one to AAA for Craig, they have zero mar- 
ket value. Maybe Craig finds his stroke in 
AAA, but it’s time to see Rusney Castil- 
lo full time. 

Contenders or Transitioning to the Next 
Generation? Given what they spent this 
winter you expect nothing less than a con- 
tender. Although given all the young ’ns 
— Xander Bogaerts, Mookie Betts, 
Blake Swihart, Castillo, Matt Barnes and 
now maybe Rodriguez — playing a great- 
er role they look to be in transition too. So 
the question is, can you be both? With the 
AL East not far off from the NBA East the 
answer is yes, as despite being mostly hor- 
rible so far, they’re still right there with 110 
games left. If it’s me, I keep the young guys 
playing, look to the farm system first for 
pitching help and hope Ortiz and Ramirez 
come around. 

What About Ben? What’s worse, not 
getting full value five years down the road 
as Jon Lester ages in the last two years of 
a seven-year deal, or not getting full val- 
ue now in all four years of a shorter giant 
contract just given to 26-year-old Porcel- 
lo? The point is he better pick it up, or the 
Lester thing will look worse and worse. 
Throw in that Castillo has yet to do a 
thing and with Craig’s contract their worst 
unplayable one since Julio Lugo, the bad 
contracts are piling up. Deliberate Ben just 
signed an extension in the spring so he’s 
probably not going anywhere, but a possi- 
ble third last-place finish in four years as 
GM would make keeping him around tough 
to justify for anyone but maybe folks in 
Plainfield, N.H. 

Email Dave Long at dlong@hippopress. 
com. ^ 
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SPORTS DAVE LONG’S PEOPLE, PLACES & OTHER STUFF 

Monarchs in AHL finals 


The Big Story: So much for following the 
script, as in Rounds I and II of the Calder 
Cup playoffs the Monarchs held serve at 
home in Games 1 and 2 before falling in 
Game Three. In the eastern Finals they did 
the same at home, but broke the pattern by 
taking two games in Hartford to sweep the 
Wolf Pack in four to set up their first ever 
appearance in the Calder Cup Finals. They 
begin on Saturday and Sunday at the world 
famous Verizon Wireless Arena vs. either 
the Utica Comets or the horribly named 
Grand Rapids Griffins. 

Sports 101: Surprisingly the most individ- 
ual players from any college to win an NBA 
Finals MVP is just three. Name the school 
and the players. 

Comeback of the Week: To the Central 
baseball team, which rallied fi*om a 5-0 first- 
inning deficit to beat Salem 1 0-6 on Memorial 
Day to punch their ticket to the baseball play- 
offs. The final step came on a bases-clearing 
three-mn triple by Dario Vitagliano in the 
four-run sixth inning before Andrew Leiter 
took it home for the 10-6 win after coming 
on in relief 

Pinch Hitter and Pinch Runner of the 
Week: To Londonderry’s Cam Fennel for his 
two-out pinch-hit single that sent pinch run- 


ner Nick Salcito home in the sixth inning 
with the decisive run in the Lancers’ 3-2 win 
over Memorial. 

Thrill of Victory - Agony of Defeat 
Moment of the Week: It came in the win- 
ner-take-all meeting for first place where first 
Trinity’s Jesse Halverson scored with 4:46 
remaining to tie the score at 8-8, only to see 
Trevor Gagnon score in the waning seconds 
to give Pelham a 9-8 win and the top seed in 
Division III the playoffs. 

Sports 101 Answer: In Wilt Chamberlain, 
Jo-Jo White and Paul Pierce, Kansas has 
produced the most NBA Finals MVPs. Next 
are UNC (Michael Jordan and James Wor- 
thy) and UCLA (Kareem Abdul Jabbar and 
Bill Walton) with two, overlooking the tech- 
nicality that the guy graduating from UCLA 
was named Lew Alcindor, not Kareem. 

On This Date - June 4: 1964 - Sandy 
Koufax pitches his second of three career 
no-hitters when he beats the Phillies 3-0. 
1989 - Red Sox blow a 10-0 seven-inning 
lead in a 12-11 loss to Toronto as they 
win their 12th straight at Fenway. 2014 - 
Beloved baseball lifer Don Zimmer dies at 
83, 85 years to the day after Harry Frazee 
died in 1929, 10 years after selling the Babe 
to the Yankees. A 


The Numbers 

1 - hits allowed by Goff- 
stown’s Tanner Putnam 
while striking out 10 as he 
shut down Milford 

8 - 0 . 

1.23 - Eastern League 
leading ERA of F-Cats hurl- 
er Matt (boy oh) Boyd over 
his first 10 starts when he 
went 4-1. 

3 - consecutive seasons 


former Monarchs coach 
Bruce Boudreau has seen 
his Anaheim Ducks lose 
a Game 7, this time to the 
Chicago Blackhawks in a 
5-3 loss on Sunday. 

4 - goals scored each by 
Abigail Cranney, Brigid 
Casey and Samantha Jay 
in Souhegan’s 16-12 win 
over Bedford to gain the 
inside track at the top seed 
in the upcoming NHIAA 


Lacrosse playoffs. 

8 - goals scored by 
each Polly (want a) Cart- 
er and Madi Kochanek in 
Derryfield’ss 19-1 lacrosse 
win over Hopkinton. 

38 - strikeouts for 

Londonderry’s Melissa 
Sprague in back-to-back 
wins over Alvime and Man- 
chester Memorial when she 
had 20 and 18 strikeouts 
respectively. A 


Sports Glossary 

Great Hitters at 39 

Ted Williams: The fourth-greatest hitter of them all made it to 41 with only one down 
season while nearing the end, when he hit .254 at 40, a year after hitting .328 with 26 
homers and 85 RBI in 129 games. 

Carl Yastrzemski: Yaz was a grinder who played until 43. As the full-time DH at 39 
it was a solid 21 homers and 87 RBI while hitting .270 

Manny Ramirez: He played just five games at 39 before retiring after getting flagged 
for PEDs. The year before it was .298 with 9 homers and 42 RBI in 90 games. 

Mo Vaughn: Never made it to 39. With the same body type as Papi, injuries kicked 
in at 33 when he missed a full year. He went for .256-26-72 at 34 and was done after 
27 games the next year. 

Chipper Jones: A solid 18-70-.275 in 126 games at 39 and retired a year later after 
hitting .287 with 14 homers and 62 RBI in 112 games. 

Edgar Martinez: The only mostly full-time DH with a career comparable to Ortiz’s 
while playing until 41. At 39, the lifetime .312 hitter with 309 homers went for .277- 
15-59 in 92 games. 

Stan Musial: The seven- time NL batting champ played till he was 42 and hit .330 
in 135 games at 41. But that was his only time over .300 after hitting .337 at 37. At 39 
it was 17-63-.275. 
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Derryfield Golf Shop 

625 Mammoth Road Manchester | 603.669.0235 | www.DerryfieldGolf.com 



With this Ad, 




JOIN OUR E-CLUB for other SPECIALS 

@beaverMeadowGolfCourse.com 


Pro Shop - 1 BeaverMeadow St, Concord NH 


Two players play for the price of 
one greens fee on Tuesday's! 

Cart Required. 



Spring: Riat«s?fo HoTp^ 


^ust 30 MiniTtesfErLoTh^lVlanchiest^ 


653 Route 106 N | Loudon, NH | 783.3372 LOUdonCC.COm 
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The Drive: 

O — A dogleg winding to the left with major rough on the left. Need 
to hit to the middle or middle right off the tee, because left is trouble. 
Q — The second shot needs to hug the right side of the fairway to 
have a good angle at the green. 

The Green: 

Long and narrow where if you're too far left on the second shot it's hard 
to hold the green because you have to go over a pond to a tight 
with a trap on the back side. If you're right you can hit short and roll it 
up on to get it in position for birdie. A par here is a nice score. 
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A selection of recommended pots and pans for home cooks. Photo by Liz Barbour. 


By Allie Ginwala 

aginwala@hippopress.com 

Many of us have visions of ourselves 
as eulinary masters, ehopping, sauteing 
and whipping up a elassy meal without 
breaking a sweat. But in reality, laek of 
inspiration or ehallenges during the cook- 
ing process can leave us feeling like the tail 
end of a Pinterest fail. 

Whether you want to move beyond mak- 
ing the same three meals for yourself on 
rotation or are looking for ideas to make 
feeding a whole family fun and easy, you 
can up your cooking game and become a 
better home cook with these tips and tricks 
for stocking your pantry, organizing your 
kitchen and planning your meals. Show 
your home kitchen who’s boss. 

Preparation is key 

One aspect that impacts almost every 
part of the cooking process is preparation. 
From gathering ingredients to planning 
meals, dinners during the week become a 
lot easier if they’re planned a day or so in 
advance. 

Bonne Cavanagh and Laura Therrien, 
chefs/owners of Feed the Family, started 
the healthy meal takeout alternative to give 
busy families and individuals a nutritious 
helping hand. 

“We are two moms that were sick and 
tired of not being able to call somebody 


and say, ‘Could you please bring us a 
roasted chicken and some freshly steamed 
green beans?”’ Cavanagh said. “The only 
option was a pizza or a sub [for takeout]. 
We decided that we were going to fix that 
problem and start this company.” 

One of the best ways to get out of the 
food rut of thinking only of that night’s 
meal is to have a “food vision” a few days 
ahead of time, if not an entire week. Cava- 
nagh and Therrien suggest using Sunday as 
a prep night. It can mean making a general 
list — think “grilled chicken on Monday” 
and “tacos on Wednesday” — or cutting 
vegetables and boiling rice to put in con- 
tainers and use throughout the week. 


If you’re cooking for more than just 
yourself, have a family meeting and talk 
about what everyone wants to eat that 
week (a particularly good idea if you have 
picky eaters). Go over the menu so the 
family shopper knows what to buy. 

Caroline Arend, chef and owner of 
Caroline’s Full Service Catering, also rec- 
ommends taking Sunday to do the more 
tedious prep for the week and beyond. She 
regularly purees garlic and puts it in the 
freezer so she can grab it as she needs it. 

“You can have your carrots peeled, if 
you’re having potatoes, you can peel your 
potatoes in advance and put them in a lit- 
tle thing of water so they don’t oxidize,” 


Arend said. “You can marinate your meats 
in advance.” 

For those on a budget, Cavanagh and 
Therrien suggest taking a look at gro- 
cery flyers that come out on the weekends 
to plan a menu based on the week’s sale 
items. 

stock up 

A well-stocked pantry and freezer is a 
must-have for all home cooks. More than 
just a backup option or place to store infre- 
quently used items, pantries can provide 
inspiration for a meal and also peace of 
mind knowing that in a flash you can pull 
out a few ingredients to make a quick, tasty 
meal. 

While each person’s pantry will differ 
depending on the volume of food cooked 
and types of meals made, there are certain 
ingredients that should always be on hand. 
The four main pantry categories to focus 
on are herbs and spices, oils and vinegars, 
canned goods and dry goods. 

For herbs and spices, go for the basics 
like salt and pepper (add in sea salt or 
Himalayan salt for variety) and a selection 
of diverse flavors such as garlic powder, 
thyme, rosemary, oregano, bay leaves, 
cilantro, paprika, saffron, cayenne pepper, 
Italian seasoning and Chinese five spice. 

Oils and vinegars to think about include 
olive oil, soy sauce, rice vinegar, sherry 
vinegar, apple cider vinegar. Champagne 
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Recommended kitchen tools for home cooks. Photo by Liz Barbour. 


vinegar, balsamic and other vinaigrettes. 
Vanilla extract and coconut oil or milk are 
also good to have. 

Pastas and rice (like white, brown, bas- 
mati and jasmine) are dry goods that make 
a great addition to any vegetable or pro- 
tein for a given meal. Try to have flour and 
some boxed baking mixes as well. 

Always have canned goods like toma- 
to products (tomato sauces, tomato paste, 
diced tomato), beans (black beans, chick- 
peas, garbanzo beans), tuna fish and some 
type of broth, either a chicken or vegeta- 
ble stock. 

Keep in mind that the pantry doesn’t 
have to end with cans and boxes. Liz Bar- 
bour, chef, cooking instructor and owner 
of The Creative Feast, said that the pan- 
try should extend into the freezer and the 
refrigerator. She always keeps chicken 
and a selection of vegetables in the freezer 
in case she wants to whip up a quick pas- 
ta dish. 

Depending on the food you like to eat, 
there are certain fresh ingredients you’ll 
use a lot. Figure out what those are and 
every so often chop, prep and freeze a 
bunch so when you want to make a meal 
you love, you know it’s already partly tak- 
en care of. 

‘T can make a lemongrass ginger shrimp 
in five minutes because all of my stuff is 
already done,” Arend said. 

She makes sure to always have lemon- 
grass and shrimp propped and ready to go. 

With everything from chopped garlic 
and broccoli in the freezer to chickpeas and 
olive oil in the pantry, you’ve given your- 
self the creative license to make all sorts 
of dishes without having to fill out a full 
shopping list. 

Clean out your kitchen 

If you’ve been cooking in the same 
kitchen for a number of years, you’ve 
probably accumulated a fair share of plas- 
tic cups, tupperware, stirring spoons and 
kitchen gadgets, only a fraction of which 
you actually use on a regular basis. 

‘T find that ... a lot of us have way too 


much stuff that we never use and it’s taking 
up valuable cabinet space, and so you real- 
ly need to kind of try to cull that down,” 
Barbour said. 

Give yourself a clean slate by going 
through all of the kitchen nooks and cran- 
nies, sorting through the must-haves and 
have-nots while giving a flow to the kitch- 
en that will make the cooking process 
easier. 


Pantry tips from Liz Barbour 


• Try to store items in cool, dark plac- 
es like closet shelves, cabinets or drawers. 

• Don’t stick cans or boxes behind each 
other. If you can see everything, you’ll 
avoid doubling up on items you didn’t 
know you already had. 

• Bulk is good for frequently used items, 
but not for everything. You don’t want 
things to go to waste. 


Do’s and don’ts for home cooks 


Don’t underestimate your taste buds. 

Arend sometimes has people ask her if a 
dish they made tastes good. Her first ques- 
tions is always, “Do you think it tastes 
good?” The response is often yes, but 
tinged with a doubt of whether their opin- 
ion can be trusted. “I [say], ‘Your palate 
is what’s going to be eating your food... 
so just enjoy it, embrace it. ... If it tastes 
good to you, it’s going to taste good to 
other people.’” 

Do stay within your comfort level. The 

biggest thing to stay away from as a home 
cook is not a particularly challenging rec- 
ipe or tough technique, it’s anything that 
you don’t want to cook. 

“If you’re comfortable taking on a chal- 
lenge and you want to make a goose liver 
pate, bring it,” Arend said. “I think it’s 
great. But if you’re not comfortable with 
it, why do it?” 

Don’t overexert yourself. “I would sug- 
gest, don’t have too many tasks going on 
at once,” Therrien said. “ Keep it manage- 
able . . . start simple but don’t be afraid to 
try something. If it fails, who cares? It’s 
not like you’re going to destroy the world 
with it.” 
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IMAGING 

Would you drive 
20 miles to save 
$1,000 or more? 



fe Diagnostic Test: MRI ^ 

• Derry Imaging - $900 ^ 
Local Hospital - $3500 

(hospital costs may vary) 


603-537-1363 • www.Derrylmaging.com 
Now two locations- 

Overlook Medical Park Castle Commons 

6 Tsienneto Rd., Suite LL100 49 Range Rd., Suite 103 

Derry, NH 03038 Windham, NH 03087 




Plant-based, Whey 
& Sport Performance 
Protein Powders 


Smoothie Boosters Galore.. 
Make yours a delicious 
& nutritious powerhouse 




OPTIONS FOR EVERY OIET AND TASTE. 
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HELP! 



Family owned since 1 97 \ 

1 64 North State St., 

Concord, NH (imileN. of Main St.) 

(603)224-9341 • open everyday 


www.GraniteStateNaturals.com 


25,000 Items Under One Roof 

Receive a FREE SLEEP mask with every purchase ^ ^ ■ Follow us today! 
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Medicine Cups Propane Hose 
(pk 1 00) $3.79 Safety Guard$4.49 


'M ,11 


FoodTents 

(Setof3)S6.95 


Drawer Dividers 
(Setof2)S7.95 


1 ■ 


Suction Grab Bars 
(10"L) ^9.95 


BWheel Rollator Instant Cold Packs Condiments on Ice Veggie Wash 16oz. Raised Toilet Seat 
$99.00 $1.29 (Great for cookouts) $24.99 ^4.49 $39.95 

We Rent- Wheelchairs • Walkers • Transport Chairs 
Scooters • Rollators • Steerable Knee Walkers^ 

Weekend, Weekly or Monthly Rates * Rented only by the month 



20 % 


off 


Hippo 


1 4 Celina Ave, #4, Nashua 

We are located BEHIND the Westside Plaza which is 
off of Route 1 01 A on Amherst Street. Look for the Mill 
Store and we are behind that shop on Celina Ave. 

603.881.8351 


Most expensive item purchased. 

One coupon per customer per day. Cannot be combined with other offers. 
Excludes all sale items. Expires 6/30/15 Fall Safety & Poyple 

poyple- 

For Home & Health 

373 S. Willow St, Manchester NH 

Next to the UPS Store at the Manchester 
Commons Shopping area 

603.782.5766 


Hours: 


JVIoi^n^jSO^at^^^unClose^^Hours^loi^n^^^at^^^ui^los^ 
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Come shop the 
huge selection 
of easy, breezy, 
summer dresses! 


Plenty of 
parking 
below on 


Storrs Street 

Short walk up to 
Main Street where 
you can enjoy great 
downtown Concord 
shopping. 


113 Storrs St, Concord 

Across the street from Marshalls, 
between Claudia's and Cheers 

Hours: M-F 10-6 

Sat: 10-5, Closed Sundays 


lilisedr.com 1 715-2009 S 


I ECK Worship Service 

Sunday, June 14th at 10:30am at 

Holiday Inn, 2280 Brown Ave, Manchester. 
The ECK Worship Service offers an opportunity to open 
your heart to more of God's love. It consists of a discussion 
of the current theme, "Dreams: Signposts on the Spiritual 
Journey "and a short HU chant. Music is often included. 
Spiritual experiences and questions are welcomed. 

We respect the spiritual freedom of every seeker. 

Community HU Chant 

Sunday, June 1 4th at 9:40 am and 
June 18th at 7:30 pm at 

Holiday Inn, 2280 Brown Ave, Manchester. 


ECKANKAR Spiritual Chat I 

Saturday, June 20th at 10:30 AM AT I 

Plaistow Public Library, 85 Main St., Plaistow ^ 
Theme: Have You Had A Spiritual Experience? 
Saturday, June 27th at 10:30 am at I , 
Water Street Cafe, 1 41 Water St., Laconia ' 
Theme: Have You Had A Spiritual Experience? 


Spiritual Discussion 

I " Saturday, June 27th at 10:30 am at 

Nashua Public Library, 2 Court St., Nashua 
Explore the Language of Dreams 


FREE and open to the public. 
800 - 713-8944 

SPONSORED BY: ECKANKAR OF NH 

ECKANKAR-NH.ORG 

ECKANKAR.ORG 


Barbour suggests setting aside one day 
to organize the kitchen in a way that makes 
sense to you. For example, have the bread 
basket right near the toaster or the plates, 
bowls and silverware in a cabinet next to 
the dishwasher. Having a system is essen- 
tial to making all other processes seamless. 

Basic kitchen tools 

Once you’ve cleaned out the extras in 
your kitchen, make sure you re- supply it 
with the items every home cook should 
have. 

Based on the recommendations of mul- 
tiple chefs, one of the most important tools 
to have in the kitchen is a good set of 
knives, particularly a chef’s knife, a paring 
knife and a serrated knife. 

“It’s like shoes,” said Suzie Rephan, a 
manager for Le Roux Kitchen, in a phone 
interview. “These are good shoes [but] if 
it doesn't feel good it’s not good. You can 
have good knives [but it] depends on what 
you're looking for and what is good to your 
hands.” 

Also important is a selection of cut- 
ting boards. Barbour said a range of sizes 
would be best, with at least one large cut- 
ting board. 

“When you have a large cutting board 
you can cut over here and push over there,” 


Good old-fashioned cookbooks 


While the days of solely using a hard- 
copy cookbook for recipes may have 
passed, there is something to be said for 
hanging on to classics like The Joy of 
Cooking by Irma S. Rombauer and The 
Barefoot Confess a Cookbook by Ina Gar- 
ten. Enjoy a bit of nostalgia with meals 
made when you were a kid or branch out 
with lesser-known cookbooks like one 
of Rephan’s favorites. Black Fly Stew: 
Wild Maine Recipes by Kate Krukowski 
Gooding. 

“Her book itself is really simple, real- 
ly delicious,” Rephan said. “She doesn’t 
have 8,001 ingredients or 8,001 steps in 
it.” Rephan appreciates that the book has 
unique recipes that call for bear, beaver or 
otter, as well as a substitutions list to make 
the dishes with chicken or beef 

One of Beauregard’s favorites is 
The Gathering of Friends cookbook 
series, which meets all of her cookbook 
requirements. 

“First and foremost to me is colored 
pictures, and they have to be glossy. Oth- 
erwise I lose interest,” she said. “I like 
how [the] recipes are laid out. They’re 
very simple and they also give a shop- 
ping list, which isn’t in every cookbook. 
Just kind of the simplicity of the recipe 
because you know people are busy nowa- 
days and don’t have a lot of time.” 

If magazines are more aligned with your 
cooking style, check out Better Homes 
and Gardens, Cook’s Illustrated, Cooking 
Light, Savour and Bon Appetit for some 
inspiration. 



Above, almond-crusted chicken fingers. Below, shrimp, cucumber and cream cheese. Photos courtesy of All Real Meal 


she said. “If you have a small eutting 
board, there’s nowhere for the food to go.” 

While Arend uses a wooden eutting 
board at home, she said plastie works well 
also. 

“It’s all about personal preferenee,” she 
said. “Plasties are easy to sanitize, so get 
a mix of both depending on what you’re 
doing.” 

Try cutting meat and fish on a plastie 
board beeause they ean be easily sanitized 
with a run through the dishwasher. 

“You don’t want to eut on just any sur- 
faee,” said Diane Beauregard, owner of 
Things Are Cooking in Con- 
eord. “Some people think f 
they ean eut on granite 
but you ean’t because ^ 
you’re going to ruin 
your knife. It would ^ ^ 
just wear it down fast- 
er and could damage 
your knife if you’re not 
eareful.” 

One thing that home 
eooks may overlook is a 
pair of tongs, whieh aet as an 
extension of your hands. 

“Tongs are for more than just the grill,” 
Barbour said. “It ean be used for salads, 
serving and the eooking proeess. Espeeial- 
ly long tongs; now I ean get in to get that 
ehieken [in the pan] and I’m not going to 
splatter myself” 

When it eomes to pots and pans, 
make sure you have a 12-inch saute pan, 
a 4-quart saueepan, a 12-quart stoekpot 
and an 8-quart stoekpot. A eouple other 
fry pans (perhaps one nonstiek for eggs 
or fish), smaller saueepans and a east iron 
griddle are useful too. 

Other items that are good to have around 
are a rubber spatula, a eouple of wooden 
spoons and metal spoons, a whisk, a peel- 
er, a manual can opener, a slow cooker. 


a toaster oven, a blender, and a hand 
mixer. 

A lot of the tools, like wooden spoons, 
peelers and tongs, ean be purehased inex- 
pensively at a kitchen supply or retail 
store. But for some items, like saueepans 
and knives, it makes sense to spend a lit- 
tle more. 

On top of the basie kitehen tools every 
home eook should have, there are items 
that one may not think of as a “kiteh- 
en tool” that ean be very useful. Rephan 
said a salad spinner, garlic press and 
instant read thermometer are good to 
have, along with a tabletop or 
handheld mandoline for thin 
slieing. 

“I got one and I love 
it,” Rephan said about 
the mandoline. “That’s 
one of those things 
you don’t think of as a 
neeessity and onee you 
have it [you love it].” 
Beauregard said a com- 
post pail, dish racks, spice 
racks and recipe book holders 
are all things people may not eon- 
sider kitehen items, but definitely come in 
handy. 

Reeently, Beauregard has been exeited 
about produce keeper containers for the 
refrigerator, whieh eliminate ethylene gas 
so fruits and veggies last longer. 

“Things like this will make the shelf life 
so much longer,” she said — a bonus for 
a home eook trying to plan a few days in 
advanee. 

Also trending now is the spiralizer. Spi- 
ralizers take all kinds of vegetables, like 
sweet potatoes or zueehini, and cut them 
in pasta- like shapes. Many eooks, at home 
and professionally, are using them as a fun 
vegetable side dish or even an alternative 
to pasta. 
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Slow Cooker Ribs 

From the kitchen of Caroline Arend 

5 pounds baby back ribs 
y 4 cup brown sugar 
cup soy sauce 
y cup ketchup 
^4 cup honey 

2 tablespoons cider vinegar 

3 cloves garlic, minced 


1 teaspoon ginger, minced 
1 tablespoon hot red pepper flakes 
1 onion, diced 

In a large mixing bowl combine the first 
nine ingredients. Add the ribs to the bowl 
and coat with the marinade. Put the ribs 
into the slow cooker with the onions 
between the layers of the ribs. Pour the 
remaining sauce over the ribs and cook on 
low for 5 to 6 hours. 


Homemade Mac & Cheese 

From the kitchen of Bonne Cavanagh and 
Laura Therrien 

y cup all-purpose flour 
2 % cup of milk 

1 V 4 cups shredded cheese of your choice 
y cup Parmesan cheese 
Salt and pepper to taste 
1 package of casserole elbows 
Cook the casserole elbows according to 
package directions. Have a strainer ready 
in your sink to strain the pasta when it is 
done. While the pasta is cooking, place the 


y cup flour in a saucepan. Slowly add the 
milk, mixing continuously with a whisk 
making sure there are no lumps of flour. 
Turn stove on to medium heat. Continu- 
ously stir the milk and flour mixture until it 
thickens, about 5 to 8 minutes. Turn off the 
heat and add cheeses. Set aside. When pas- 
ta is ready drain, return to pan and pour the 
cheese sauce over it and mix until every- 
thing is coated. Add salt and pepper to 
taste. Pour into a 13 -inch by 9-inch casse- 
role dish that has been buttered or sprayed 
with pan spray. Top with cracker crumbs 
(optional). Bake for 20 to 25 minutes. 


Almond-crusted Chicken Fingers 
(gluten-free and paleo) 

From the kitchen of Kasia Lojko and Sonia 
Almodovar 

1 pound boneless, skinless chicken breasts 
1 cup almond meal 
y teaspoon paprika 
y teaspoon garlic powder 
1 teaspoon black pepper 


1 teaspoon sea salt 

2 eggs, lightly beaten 
Olive oil 

Preheat oven to 375 degrees. Slice chicken 
breasts into long strips, 1 or 2 inches wide. 
Mix almond meal and spices. Dredge each 
piece of chicken in egg and then coat with 
almond spice mixture. Place on a greased 
cookie sheet, bake for about 20 minutes, 
until golden. 


Seared Sausage with Tomato 
Sauce over Baked Polenta 

From the kitchen of Liz Barbour 
Serves six 

Sausage and Tomato Sauce 

3 Italian sausages 
2 tablespoons olive oil 
8 cloves of garlic, slivered 

1 28-ounce can diced tomatoes 
Pinch of crushed red pepper 

2 tablespoons fresh basil, sliced thinly 
14 cup flat-leafed parsley, chopped 
Kosher salt and ground pepper 
Parmesan cheese for grating 

Boil the sausages in water until cooked 
through, about 10 minutes. Slice each sau- 
sage in half lengthwise. Heat a large saute 
pan over medium high heat with the oil. 
When hot, place the sausages into the pan 
in a single layer, cut side down. Cook until 
browned. Add the slivered garlic. Saute for 
1 minute. Add the basil and diced tomatoes 
with their juice to the sausages. Reduce 
the heat to medium-low and simmer while 


preparing the polenta. Just before serv- 
ing add the chopped parsley to the sauce 
and season with salt and pepper to taste. 
Serve hot over polenta with freshly grated 
Parmesan. 

Baked Polenta 

1 cup polenta 

2 cups hot water 

2 cups milk, hot ( 2 % or whole milk) 

1 teaspoon salt 

4 tablespoons unsalted butter (or more if 
you like) 

14 cup grated Parmesan cheese 
Kosher salt and ground pepper 
Preheat the oven to 350 degrees. Combine 
the polenta, hot water, hot milk, and salt in 
an 8 -by -8 glass pan or other 2 -quart baking 
dish. Bake for 25 to 30 minutes or until the 
liquid is almost absorbed and the polenta is 
creamy when stirred. Stir in the butter and 
the Parmesan cheese. Season with salt and 
pepper to taste. Serve hot with sausage and 
tomato sauce. 


Get cooking 

Now that the pantry is stocked and the 
proper kitchen items are at hand, how do 
you begin cooking up tasty dishes? One 
of the best ways to increase your cooking 


abilities is to start with something simple 
and familiar. 

For example, take a plain pasta and broc- 
coli dish with olive oil. Barbour suggests 
building on to it by adding sauteed onions. 

Her first step is to get the pasta boiling 



Chickadee 
Lane 
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9 Pleasant St. Concord, NH Monday to Saturday 10:00-6:00 
www.chickadeelaneinteriors.coni * 603-856-7825 


I've always loved makeup and doing my own nailsl 
Who knew I could make either one my career? 

Become a Certified Esthetician 
or Spa Nail Technician 
in under one year! 

Full and part time classes starting now! 




Family Owned Since 1914 

Other Stores in, Auburn, Water ville, 

J E W E L E R S S. Portland, Bangor &Topsham ME 

66 March Ave ‘TJ Maxx Plaza • Manchester, NH • www.daysjewelers.comi 
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Garlic Ginger Shrimp 

From the kitchen of Caroline Arend 

1 pound shrimp, peeled and deveined 
1 tablespoon garlie, mineed 

1 tablespoon ginger, peeled & mineed 
14 eup + 2 tablespoons olive oil 

2 tablespoons eilantro, roughly ehopped 
1 lime 

Salt and pepper to taste 


Combine the garlie, ginger and 14 eup of 
the oil in a mixing bowl. Add the shrimp 
and allow to marinate for 1 5 minutes. Put 
the remaining 2 tablespoons of oil in a sau- 
te pan and heat. Add the shrimp, season 
with a little salt and pepper and saute until 
they are just eooked through (about 5 min- 
utes). Plaee eooked shrimp onto a serving 
platter. Squeeze the fresh lime juiee on top 
of the shrimp & sprinkle the ehopped eilan- 
tro on top of the shrimp as a garnish. 


Shrimp, Cucumber and Cream 
Cheese Appetizer 

From the kitchen of Kasia Lojko and Sonia 
Almodovar 

20 medium- size eooked shrimp, thawed 
2 medium eueumbers 
4 ounees of eream eheese 
Lemon juiee 


1 tablespoon of ehopped dill 
Salt, pepper 

Mix eream eheese with few drops of lem- 
on juiee, dill and a pineh of salt and pepper. 
Cut eueumber into half-ineh sliees, spoon 
about y4 teaspoon of eream eheese mixture 
onto eaeh sliee, top with a shrimp. Put a 
toothpiek through eaeh one for serving. 


Spiced Seared Chicken with Baby 
Arugula 

From the kitchen of Liz Barbour 

2 tablespoons whole eumin seeds 
4 teaspoons whole eoriander seeds 
214 tablespoons whole fennel seeds 
2 teaspoons eurry powder 

2 teaspoons ground ginger 

1 teaspoon garlie powder or dried garlie 
1 pineh eayenne pepper 

1 teaspoon kosher salt 

3 boneless, skinless ehieken breasts 

2 tablespoons eanola oil 
Baby arugula or baby spinaeh 

14 red onion or 4 seallions, slieed 
Extra virgin olive oil 
Kosher salt 
Pepper 


Combine the first 8 ingredients in eof- 
fee grinder (an inexpensive eoffee grinder 
is perfeet for grinding your spiees). Grind 
just until the fennel seeds break up, not too 
fine. Sliee ehieken breast into 1-ineh-wide 
strips. Season the ehieken well with the 
spiee rub. Heat eanola oil in a large saute 
pan over medium-high heat. When hot (not 
smoking) add the ehieken sliees in a single 
layer leaving a little spaee between eaeh 
pieee. Sear ehieken pieees until they are 
browned and release easily to be turned. 
Cook on both sides until eooked through. 
Cook in batehes if needed. Serve ehieken 
on a bed of baby arugula and onions. Driz- 
zle with extra virgin olive oil and season 
with kosher salt and pepper. Note: ehieken 
ean also be grilled if desired. 


Company’s Coming Chicken and 
Veggie Bake 

From the kitchen of Laura Therrien 

8 to 10 boneless skinless ehieken thighs 

4 Yukon Gold potatoes, washed & 
quartered 

5 large earrots, peeled, quartered and eut 
into 2-ineh pieees 

1 large Vidalia or sweet onion 

Olive oil 

Dried thyme 

Dried rosemary 

Salt and pepper to taste 


Preheat oven to 375 degrees. Spray a large 
baking easserole dish or baking pan with 
eooking spray and set aside. In a large 
bowl add the potatoes, earrots and onions. 
Drizzle with olive oil. Sprinkle with the 
dried spiees, salt and pepper. Pour into the 
easserole dish. Toss the ehieken thighs with 
a drizzle of olive oil, a sprinkle of the dried 
spiees, salt and pepper. Plaee on top of the 
vegetables in the baking dish. Cover with 
foil and bake for 30 minutes. Remove from 
oven, remove foil, turn the ehieken thighs 
over and plaee baek on the vegetables. 
Plaee the easserole dish baek in the oven 
uneovered for an additional 1 5 minutes. 


(you can cook the whole box and save the 
rest in the refrigerator to eat from for the 
rest of the week) and saute the onions until 
they’re soft, then add in crushed garlic. 

When the pasta is finished, mix in the 
onions and garlic, plus broccoli, a bit of pars- 
ley or basil and oregano and either heavy 
cream or chicken broth. Add some canned 
tuna and you’ve created a familiar yet well- 


rounded dish with protein and vegetables. 

Don’t feel like following a recipe to a tee is 
the only way to make a yummy meal, Arend 
said. Use it as a guideline and pull an assort- 
ment of pantry items to develop the dish. 

Once you have a collection of dishes and 
recipes to start from, hone in on one or two 
skills that will make overall cooking easi- 
er, like chopping and knife skills. 


Tips and tricks for the 
cooking process 

• Season in layers: Don’t save the salt 
and pepper for the final step of the dish 
because at that stage, that’s all you’ll taste. 
If you’re making a tomato sauce, salt and 
pepper with each step in the process, like 
when adding onion, garlic or sausage. 
“What it does is it draws out the flavor of 
that particular ingredient,” Arend said. “It 
doesn’t taste salty because it’s drawing out 
all the flavors of each layer.” 

• Dry herbs vs. fresh herbs: If you’re 
working with dried herbs it’s important to 
put them in at the beginning of the cook- 
ing process. For fresh herbs, add them at 
the end to preserve their brightness. Dried 
herbs need more time for the flavors to 
come out, Arend said, whereas fresh herbs 
would be diminished if left in too long. 

• Know when your food is cooked: 
A lot of people have a tough time know- 
ing when their meat is cooked all the way 
through. You can’t rely on outside color 
and you don’t want to cut it to check inside 
because you’ll lose all of the juices. Arend 
recommended the feel test instead. “Don’t 
be afraid to use your hands,” she said. 
“Wash your hands and touch your food. 
You can poke it. You’re eating it and it’s 
in your home.” 

• The grill is your friend: Easy, fla- 
vorful food and quick clean-up — don’t 
overlook the benefits of cooking on the 
grill. “You don’t have to clean your kitch- 
en, you don’t have to worry about cleaning 
sheet pans or saute pans or your oven,” 
Arend said. She views grilling not only 
as a summer pastime, but as a year round 
option. Put on a big coat and go out to the 
porch in the winter to grill marinated meat 
and vegetables. 

The friendly freezer 

Freezers sometimes fall into the “out of 
sight, out of mind” category when it comes 
to making meals. Good for more than 
saving leftovers and storing bulk items, 
freezers can become an active part of the 
pantry and an aid for home cooks. 

Prolong the use and life of food by 
making your freezer a part of the pre- 
and post-meal plan. Upcycle produce by 
freezing it to repurpose in another way. “I 
always tell people, we have farm stands 
everywhere, go buy the reduced berries, 
cut them up and freeze them,” Cavanagh 
said. “There’s nothing wrong with them. 
They’re just getting too ripe.” 

Overripe produce may not taste great by 
itself, so cut it up for a sauce or freeze it 
for a later use. 

“Bananas are the classic example,” 
Therrien said. “Peel them first, you can 
either dice them up if you want or leave 
them whole in the bag and break off piec- 
es, throw it in your smoothie.” Therrien did 
the same thing with a stockpile of sweet 
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potato; she peeled, eut, dieed and froze it 
to use another day. “Now I’ve got butternut 
squash in my freezer I can pull out, either 
roast it or put it in soup or use it for another 
side dish at dinner,” she said. 

If it turns out that the produce isn’t good 
enough quality to use in a recipe or is most- 
ly scraps, use it to make a stock. 

Cavanagh is a big fan of saving the ends 
of celery and asparagus or carrot peelings 
in a freezer bag for another time when she 
wants to make chicken stock (another item 
a home cook should always have in the 
pantry/freezer). 

“Now when I have a chicken and I’m 
going to make stock, I take that bag out of 
the freezer and throw it in because it’s all 
scraps anyway,” Cavanagh said. “You’re 
not really going to eat that part, but all of 
the flavor is in the bottom of that celery and 
in those leaves and all those peels have fla- 
vor and vitamins. Why throw it out?” 

Another way freezers make future meals 
easier is by storing not only individu- 
al ingredients, but ready-to-go or already 
made meals. During the summer, freeze 
fresh vegetables like com and beans in 
cup-sized portions. That way, one night 
down the road if you don’t know what to 
make, open the freezer and use the com for 
a chowder or shepherd’s pie. 

For Therrien’s family of five, she’ll cook 
a larger batch for the meal and freeze half 
of it into individualized portions. 

“If one son’s hungry for the pizza or what- 
ever, we make three pizzas the week before, 
then he just pulls out a couple slices and 
throws them in the toaster oven and I don’t 
have to worry about it,” she said. M 



A well-organized pantry. Photo by Liz Barbour. 


Food storage tips from 
Liz Barbour 


• When freezing, try to fill the entire con- 
tainer so there’s no air in it. “If there is space 
in the container, put a piece of wax paper or 
plastic wrap on top of the food so now the 
food doesn’t have air on it, there’s just air in 
the container,” Barbour said. 

• Don’t be afraid your food has gone bad 
if it’s been in the refrigerator for two days. 
“If you have a good refrigerator, depending 
on what it is, your food will keep for much 
longer than you ever thought,” Barbour said. 

• Anything that goes in a container, wheth- 
er it’s the refrigerator or freezer, should have 
the date on it. Include the year, especially for 
freezer items. 


Gluten-free cooking at home 


Kasia Lojko and Sonia Almodovar of All 
Real Meal, a healthy meal delivery service 
that brings gluten-free meals directly to homes 
and workplaces in southern New Hampshire, 
said that with the benefits of eating gluten-free 
comes a potentially challenging transition to 
the alternative cooking style. 

“There are certain ingredients that may be 
unfamiliar that now have to be used in the 
kitchen,” Almodovar said. “I mean you just 
have to learn a new way of cooking.” 

It can be frustrating to go through the learn- 
ing curve of using different ingredients in new 
recipes, Almodovar said, but is worth it for the 
nutritional value. 

“The gluten-free thing is so much healthi- 
er,” Lojko said. “Even for the people that don’t 
have celiac [disease], it’s not about the gluten, 
it’s about the genetically modified wheat that is 
so bad for everybody.” 

Whether you must make the switch or decide 
to do so, there are plenty of options for replac- 
ing gluten in your diet. 

“Most people in a traditional diet probably 
have something with gluten in it every single 
meal and many of their snacks,” Almodovar 
said. 

One change they suggested is replacing bread 


cmmbs, used to coat fish or make meatballs, 
with a nut-based flour such as Bob’s Red Mill 
hazelnut flour or almond flour. “It increases 
the nutrition, it increases the protein, it tastes 
amazing and is gluten-free,” Almodovar said. 

Nut-based flours are a good thing for gluten- 
free cooks to keep in the pantry, along with 
high-quality, non-GMO gluten-free baking 
mixes for pancakes or muffins, brown rice 
pasta, sorghum and arrowroot. 

Keep in mind that while gluten-free cooking 
can be very delicious, tastes and textures are 
going to be different. When making the switch, 
don’t get fmstrated. Starting gluten-free cook- 
ing is a trial-and-error process of finding what 
new ingredients you like and how they work in 
certain recipes. 

Think outside the box to expand your diet 
around the gaps left by gluten. Try nuts and 
beans in a salad instead of croutons or sweet 
potato or portabella mushroom slices instead 
of hamburger buns. 

“When you get used to it, it’s so easy,” Lojko 
said. Once you get used to cooking gluten- 
free, you can take recipes and modify them 
on the fly. Overall, Almodovar said, your diet 
will improve because gluten-free cooking does 
involve more effort, thought and planning. 
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ON SUMMER 

At The Granite YMCA 

AVAILABLE NOW! 

Our summer memberships make it 
easier for our new members to stay 
fit this summer! Swimming, specialty 
programs, group exercise, state of 
the art health and wellness centers, 
personal training, and more are 
available for you! 

SUMMER MEMBERSHIPS 

ADULTS (19+) FAMILIES 

2 months just $79 2 months just $139 

3 months just $109 3 months just $199 



Must sign up by July 17, 
2015. Rates apply to new 
members only. Other rules 
and restrictions apply. 


Manchester 603.623.3558 | Goffstown 603.497.4663 
www.graniteymca.org 
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THIS WEEK 


EVENTS TO CHECK OUT JUNE 4 - 10, 2015, AND BEYOND 


Thursday, June 4 

“Replicate & Transform,” a juried 
show of functional and sculptural ceram- 
ics that utilize printmaking process on 
clay, goes on display today through Aug. 

at Studio 550, 550 Elm St. in Manches- 
ter. Visit 550arts.com or call 232-5597. 
Pictured, “Square Cup” by show juror 
Mitchell. Courtesy photo. 




Friday, June 5 

Melissa McCarthy, playing a 
CIA analyst in the field for the 
first time, reteams with director 
Paul Feig for Spy (R), a prom- 
ising-looking comedy opening 
today. Also reteaming for a 
movie opening wide Wednes- 
day, June 3, is the cast of the 
HBO’s Entourage (R) for the 
long-awaited next chapter in the 
adventures of Vincent Chase, 
his brother Johnny Drama, his 
buddies Turtle and Eric and 
fire-breathing agent Ari Gold. 



Saturday, June 6 

Celebrate a long-term res- 
ident of the Merrimack 
River at the Amokseag Fish- 
ways’ (4 Fletcher St. in 
Manchester, 626-FISH, amo- 
skeagfishways.org) annual 
Sea Lamprey Appreciation 
Day today from 10 a.m. to 3 
p.m. The day will include a 
chance to hold a three-foot- 
long sea lamprey. The cost is 
$3 per person or $6 per family. 



Saturday, June 6 

Learn more about gardening, 
the use of herbs, beekeeping, 
brewing and more at the annu- 
al Herb & Garden Day today 
from 9 a.m. to 5 p.m. at the NH 
Audubon Center in Concord. 
A market will feature herb- 
al remedies, books, artwork, 
jewelry, food, crafts, plants, 
flowers and organic vegetable 
seedlings. See nhherbalnet- 
work. wordpress . com 



Sunday, June 7 

The theatrically minded can 
catch performances from 
Broadway productions as well 
as the antics of hosts Kristin 
Chenowith and Alan Cumming 
during this year’s broadcast of 
the Tony Awards, which air 
tonight at 8 p.m. on CBS. See 
tonyawards.com. 


Eat: Strawberries 

Should any strawberries make it home 
from the farmers market, executive pas- 
try chef Elaine Speer will explain how to 
make a homemade strawberry short- 
cake on Wednesday, June 17, from 6 to 
8 p.m. at the Canterbury Shaker Village 
(288 Shaker Road in Canterbury). Get 
hands-on experience and samples to try 
or take home. The cost is $15 and regis- 
tration is required. Visit concordfoodcoop. 
coop or call 225-6840. 


Drink: The products of grain and grapes 

Try new beers and wines from New 
Hampshire (along with food from local 
restaurants) at the Grain & Grape Fes- 
tival on Sunday, June 28, from 11 a.m. to 
6 p.m. at Pats Peak Ski Area (686 Flan- 
ders Road in Henniker). Wine tastings are 
at noon, 2 p.m. and 4 p.m. Wine and beer 
tasting costs $40, beer tasting only costs 
$30; general admission only costs $12 in 
advance, $15 at the door. Visit henniker- 
lions.org. 


Be Merry; At the Thing in the 
Spring 

The annual Peterborough festival of arts 
and music. The Thing in the Spring, 
runs Thursday, June 11, through Sun- 
day, June 14. Get a weekend pass (for a 
limited time) for $50 or get tickets for 
individual shows. In addition to concerts 
all weekend, catch readings. Broke: The 
Affordable Arts Fair (10 a.m. to 4 p.m. on 
Saturday) and more. The complete sched- 
ule of events is at thethinginthespring. 
com. 


Looking for more stuff to do this week? 
Check out Hippo Scout, available via the 
Apple App Store, Google Play and online at 
hipposcout.com. 
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Footwear for the 
whole family, 
for eveiy occasion. 

-Market Days June 25-27 Tent Sale!- 


SHOE SHOP 


BIRKENSTOCK ^LoaEs 


45 N. Main St. Concord 1 225-6012 
www.JoeKings.com 
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Holiday Acres 

Come see our beautiful and affordable new homes. 


1 A Parkwood Dr. Allenstown | holidaymgr@hynesnet.com | 485-5547 H 

100603 


Manchester - Concord - Portsmouth 
WWW.RUNNERSALLEY.COM 


RUKNER’SALLEV 

Supporting Your Every Step I 





Conveniently located between Concord and Manchester, NH 

I 



THANKS NH! 
HARD WORK 
DOES PAY OFF 

STOP BY & FIND OUTWHAT MAKES USTHE BEST! 




2015 


POOL AND PATIO SALE 




Huge Savings on American-made 
<^03 High Quality Patio Furniture 

Many sets are on sale throughout the store. Here is just one example 

5 Piece Gardenella by Telescope made in Granville, NY (on the Vermont border) 

The original sling chair is now over 30 years old with more colors now than ever to choose from. Light and 
Set portable, yet built to last for many years. We show our set with a 42" round glass table and four stacking dining 

chairs in a Gloss White finish with your choice of a textaline sling. Originally $1099, Save $501 


Every Pool Package is on Sale. Save up to $600! 


Round Complete 
Deluxe Package 


Oval Complete 
Deluxe Package 


Here's just one example: The Reprieve Deluxe Pool Package by Sharkline. 
American-made name brand pool with 30 year warranty*. Complete 
Deluxe Accessory Package with ladder, all maintenence equipment, a year's 
supply of chemicals, high-rate filter and solar heating cover. Want to know 
more? We have one operating here in our Pool Park, and we'll give you a 
100 page folder to give you all the details. 


Photograph of an actual Reprieve pool. 


12' - $1199 
15' - $1399 
18' - $1599 


21' - $1699 
24' - $1799 
27' - $2099 


12' X 17' - $1999 
15' X 30' - $2799 
1 8' X 33' $3099 



Father's Day Sale 

All Hammocks and Zero Gravity Chairs 
by Hatterars Hammocks and LaFuma 

25% OFF 



The last gas grill you'll ever buy. Napoleon 
Gas Grills with a lifetime warranty. Grills on sale. 


Patio Heaters, Propane Fire Pits and 
Outdoor Fire Places. The largest selection 
in New Hampshire. 


Pool Supply Prices That Beat The "Discount" Stores 

Why Compromise? We have added many lower-priced products, and lowered the prices on many more! We beat the national discount stores*, and still give you the knowledgeable help that you expect from us. 


HERE ARE JUST A FEW EXAMPLES: 

25 lb. Jumbo Tabs - 99% trichlor (#2892) 

Gallon Liquid Chlorine Shock-Generic 12.5% 

11b. Bag Powderized Shock-Generic 68% (#101 5) 

24' Round Solar Cover - Robelle (#2692) 

Sand Filter System - 1 hp, 1001b tank, complete (#3735) 


Sale 

69.98 
3.48 
2.98 

89.98 
339.98 


Save 

45% 

35% 

40% 

35% 

40% 


maytronics 

^ EuccfiliOniJ P^l 


Our Finest Robotic 
Pool Cleaners 
Factory Rebates from 
$50 to $100 


FR-EE Pool Schools, AVednosday 7Pld to 8:30Plvf. Please call to reg^lster. 
Intro to Pool Maintenance, June 3 Intro to Chemistry, June 7 7 Pool School Lite, July 1 5 


arranging in ground liner replacements. 





Call US for fast, professional pool filter, pump, heater and hot tub repairs on all major brands. 

Locally owned, nationally certified. Since 1980. 


SUPERSTORE 

Your store for style, service and selection ' 


1 20 Route lOl A 
Amherst, NH 
{Aie^t to Lowe's) 

(603) 880-8471 

SeasonalStores.com 

Beat the crowds. If you require extra service (v/ater lab, advice, training), 
avoid the first 2 hours of the day in any pool store when it is very hot. 


June Store Hours: 

Mon. - Fri. 10-9 
Sat. 10-5, Sun. 11-5 
Sale ends Saturday, June 1 3th 

*AII warranties and price guaranties are limited, and 
are available online or in store for you to 
read before you buy. 

Copyright 201 5 Cull Croup Advertising R1 52223 
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ARTS 

Artistic adventure 

Currier show chronicles the making of Audubon’s prints 



By Kelly Sennott 

ksennott@hippopress.com 

Placed at the very start of the Currier 
Museum of Art’s newest exhibition is a por- 
trait of John James Audubon. He’s slouehed 
in a ehair, a gun in his hand, ready to take on 
anything, from buffalo and bears to the pub- 
lishing world and Ameriean West. 

If there wasn’t a gun in his hand at any giv- 
en moment, it was likely there was a peneil or 
paintbrush instead. Audubon is most known 
for his bird and animal prints, whieh deeo- 
rate the Currier’s eurrent show, “From Birds 
to Beasts: Audubon’s Last Great Adventure,” 
on view now through Aug. 30. When print- 
ed in mass quantities in the mid- 1800s, they 
were revolutionary from a naturalist and his- 
torieal perspeetive — never before had these 
ereatures been so aeeurately rendered — but 
just as notable is the real frontier adventure 
Audubon took to ereate them. 

First of their kind 

Before Audubon, naturalists drew and 
painted boring, sometimes inaeeurate work. 
Alexander Wilson — bom 20 years before 
Audubon, and who has a few prints in the 
show — for example, drew birds that were 
statie, sometimes alongside plants and ani- 
mals that didn’t even live in the same habitat. 

Audubon, on the other hand, painted birds 
their aetual size, and he put them in more nat- 
ural poses. Within their frames, they eroueh, 
fly and hunt, and they do so in landseapes 


Upcoming events 


Here are just a handful of upcoming 
events related to the show. 

Currier After Hours: Thursday, June 4, 
from 6 to 9 p.m.; talk with local Audubon 
naturalists, tour the show, listen to music, 
join Ben Kilham for informal talk about 
first-hand experience raising cubs and 
observing black bears. 

Creative Studio, Animal Masks: Sat- 
urday, June 13, 10 a.m. to 1 p.m., free 
admission for New Hampshire residents 
10 a.m. to noon. 

ARTalk, Robin Starr: Sunday, June 14, 
at 2 p.m.; hear about Audubon’s motiva- 
tion for creating prints of animals from 
Starr, who’s director of American & Euro- 
pean works of art and an art auctioneer. 
Ecological Change Since Audubon: 
Thursday, June 18, at 6:30 p.m.; dis- 
cussion by naturalists, biologists and 
environmentalists . 

Storytime in the Gallery, Frederick: 

Monday, June 22, at 11:30 a.m.; gallery 
member reads Frederick by Leo Lionni, 
recommended for kids ages 2 to 5. 


similar to those they’d aetually live in. 

These large-scale bird prints were mass-pro- 
duced within his first and most popular book. 
The Birds of America, created from 1 826 to 
1838. Mind you, this was before color printers, 
and so each and every black and white image 
needed to be filled with color by hand, which 
was done by a whole production team. When 
finished, they were shipped to Audubon sub- 
scribers individually or in large volumes, sort 
of like coffee table books — except they were 
about as large as a coffee table. 

The adventure 

The real adventure began in 1843, when 
Audubon deeided to journey out west to eap- 
ture what was missing from his eolleetion 
— mammals. He traveled to St. Louis via ear- 
riage, and then 1,400 miles up the Missouri 
River via Omega, a steamship operated by the 
Ameriean Fur Company, to the North Dako- 
ta/Montana border. He sketehed elk, foxes, 
wolves and badgers. 

Along one wall in the museum is a map 
detailing this expedition. 

“It was a real frontier trip in rough eondi- 
tions,” eurator Andrew Spahr said, gesturing 
to the map. “They were eamping, and so this, 
for him, was a real adventure. But he was 
used to this beeause he was a real frontiers- 
man to begin with.” 

When he wasn’t sketehing the animals 
alive, he was hunting (after all, he had to 
eat) and preserving the animal pelts. He had 
taxidermists send mounds, but he was also 
a skilled taxidermist himself He returned to 
New York City in the fall of 1843, but he died 
in 1851 having only been able to draw about 
half of the 1 50 paintings that would eventually 
become The Viviparous Quadrupeds of North 
America. His son John Woodhouse Audubon 
completed the remainder for the book. 


See ^Trom Birds to Beasts; 
Audubon’s Last Great Adventure” 


Where: Currier Museum of Art, 150 Ash 
St., Manchester 

When: On view now through Aug. 30 
Admission: $12 for adults, $10 for 
seniors, $9 for students, $5 for youth, free 
for kids younger than 13 
Contact: currier.org, 669-6144, nhaudu- 
bon.org 


Not just for scientists 

“For over 50 years, Audubon’s Quadrupeds 
of North America was the seientifie referenee 
on North Ameriean mammals,” Spahr said. 
“It was eonsidered a national aeeomplish- 
ment from the day it was first produeed.” 

Seientists and naturalists used these 
prints as referenee, but wealthy subserib- 
ers also bought them for entertainment and 
status. There weren’t TVs or eomputers in 
the mid- 1800s, and this book was the larg- 
est and most elaborate eolor-printed book in 
the United States, Spahr said. It was just as 
mueh a publishing feat as it was a seientif- 
ie breakthrough. Subseribers sifted through 
the images — probably oftentimes by ean- 
dlelight — and they marveled at images like 
bison or armadillo or bear that, most likely, 
they’d never seen before. They lived Audu- 
bon’s adventures on the page. 

“If you eouldn’t afford beautiful paintings, 
this was one way you eould have beautiful 
artworks in your home,” Spahr said. 

Contemporary connections 

Toward the show’s end you’ll find six bird 
prints by eontemporary artist Walton Ford, 
who was inspired by Audubon. The images 
were ereated over seven years and printed at 


Wingate Studio in Hinsdale. 

“Walton Ford had Audubon’s birds portfo- 
lio and the mammals portfolio, and he would 
look through them and be inspired by them,” 
Cataldo said. But when you walk up to his 
six bird prints in the show, “Even if you don’t 
read the label, you’ll realize it’s a little differ- 
ent from what you’ve been looking at.” 

The birds themselves are bright, aeeurate 
prints, but the dififerenee is in their faees and 
their surroundings. They possess sly, person- 
ified expressions, and their environments are 
embedded in symbolism. 

One example is “Benjamin’s Emblem,” 
painted in 2000, whieh shows a wild turkey 
pinning down a now-extinet Carolina par- 
akeet. The bird’s eyes are villainous, and 
surrounding it is a burning eountryside and 
Ben Franklin’s 13 virtues written in eursive. 
The image was inspired by a letter Frank- 
lin wrote to his wife in disbelief that the bald 
eagle was ehosen as the national bird. 

“The bald eagle, he said, is not a moral 
bird. He thought the turkey was more Ameri- 
ean,” Cataldo said. 

But, as the artist demonstrates, even great 
birds and great men are eapable of bad behav- 
ior, ineluding Franklin, whose “eonduet in his 
personal life was, at times, debaueherous,” as 
quoted from the painting’s side text. 

Another print depiets a sly-looking red 
maeaw (also extinet) ealled “La Historia Me 
Absolvera,” ereated in 1999 and titled after 
the last line of a 1953 Fidel Castro speeeh. 
Surrounding the bird are 18th-eentury traps 
and also text from C.I.A. reeords doeument- 
ing the various failed attempts to assassinate 
Castro. (One example: giving him a div- 
ing suit with fungus to eause ehronie skin 
disease.) 

“He personifies the birds. They have emo- 
tions, and they beeome little allegories and 
players within a story,” Cataldo said. “I think 
the text is what gives [the prints] these multi- 
ple layers.” 

Partnerships 

The show was put together partially to eom- 
memorate the New Hampshire Audubon’s 
eentennial year, partially to pay tribute to this 
revolutionary artist, but eurators grabbed onto 
the idea mostly beeause it was something 
they knew visitors would enjoy, Spahr said. 

Also decorating the show are stuffed bob- 
cat, fisher and fox mounts, lent by the Squam 
Lakes Natural Seience Center, which are 
located by an interaetive artist station at which 
visitors can draw the animals just as Audubon 
used to. The rest of the summer, visitors can 
also participate in accompanying events, held 
by the Currier, New Hampshire Audubon and 
Squam Lakes Natural Science Center. M 


HIPPO IJUNE4- 10, 2015 I PAGE 22 





ARTS 


LOCAL 

COLOR — 

NH art world news 


• Plastic pollution art: The Seacoast 
Science Center (576 Ocean Blvd., Rye, 
seacoastsciencecenter.org) hosts an inter- 
national teen art show now through June 
17. The represented artists are the winners 
of the 2014 Bow Seat Ocean Awareness 
Student Contest, which means to use art to 
raise public awareness on the environmen- 
tal impacts of plastic pollution and marine 
debris. 

“The exhibit sparks conversation about 
the way ‘throwaway culture’ connects the 
temporary and the timeless,” Linda Cabot, 
founder and director of Bow Seat and the 
Ocean Awareness Student Contest, said in a 
press release. “Most single-use plastics are 
made to be used once — for just a few sec- 
onds, minutes, hours — but are designed 
to be so durable that they stay intact in the 
environment for up to 1000 years.” 

The art shows what happens within that 
time, from marine mammals eating or 
becoming tangled in plastic waste to beach 
litter. The organization is accepting submis- 
sions from middle and high school students 
for the 2015 contest from around the world 
until June 15; visit fromthebowseat.org. 

• Five years: The League of New Hamp- 
shire Craftsmen’s Nashua Retail Gallery 
celebrates its five-year anniversary this 
Saturday, June 6, from 11 a.m. until 3 p.m., 
at the premises, 98 Main St., Nashua. Gal- 
lery owner Ruth Boland said success was a 
long shot at the time of its opening; down- 
town Nashua was in a “major slump” with 
empty storefronts on every block, and so 
the celebration will include sales, snacks, 
giveaways and demonstrations. Boland will 
present a basket weaving demonstration 



Pictured, “Plastic Whale” by Dafne Murillo, grade 9, 
from Lima, Peru, on view at the Seacoast Science Cen- 
ter. Courtesy image. 


from 11 a.m. until 1 p.m., and from 1 to 3 
p.m., Joe Farchaus will demonstrate pewter 
work. For more information, call 595-8233 
or email nashuarg@nhcrafts.org. 

• New curator: The Currier Museum of 
Art has a new assistant curator, Samantha 
Cataldo, whose responsibilities will include 
acquiring post- World War II art and curat- 
ing exhibitions, including the museum’s 
Contemporary Connections series. Catal- 
do was recently the Koch Curatorial Fellow 
at the deCordova Sculpture Park and Muse- 
um in Lincoln, Mass., and also curated their 
current show, “Integrated Vision: Science, 
Nature, and Abstraction in the Art of Len 
Gittleman and Gy orgy Kepes.” She earned 
an M.A. in art history and museum studies 
from Case Western Reserve University in 
Cleveland and graduated magna cum laude 
with a B.A. in art history from Providence 
College. 

— Kelly Sennott 


23 Art 26 Theater 26 Classical 

Includes listings for gaiiery Includes listings, shows, audi- inciudes symphony and orches- 
events, ongoing exhibits and tions, workshops and more. trai performances, 

ciasses. To get iisted, e-maii To get iisted, e-maii arts@hip- To get iisted, e-maii arts@hip- 

arts@hippopress.com. popress.com. popress.com. 


Looking for more art, theater and classical music? Check out Hippo Scout, available via the Apple 
App Store or Google Play. 


Art 


Events 

• "THE ART OF THE HAT" 

One-day fundraising event; eol- 
leetion of vintage and newly- 
designed women and men's hats 
from the 1700's to 2015. Ineludes 
eoektail party, exhibition view- 
ing, d inn er of traditional English 
faire and entertainment by Greater 
Lowell Musie Theatre. Sat., June 
6, at 6:30 p.m. Whistler House 
Museum of Art, 243 Worthen 
St., Lowell. $125 per person. 
Proeeeds benefit museum and art 


restoration projeets. Call 978-452- 
7641, visit whistlerhouse.org. 

• LEAGUE OF NH CRAFTS- 
MEN NASHUA GALLERY 
5-YEAR ANNIVERSARY 
Five-year anniversary eelebra- 
tion with demonstrations, snaeks, 
gift eertifieate give-aways. Sat., 
June 6, 1 1 a.m.-3 p.m. League of 
NH Craftsmen Retail Gallery, 98 
Main St., Nashua. Call 595-8233, 
email nashuarg@nherafts.org. 

• LARS TURIN Meet-the-artist 
event, elay demonstration. League 
of NH Craftsmen member. Sun., 


June 7, 1-3 p.m. League of NH 
Craftsmen Gallery, 279 DW 
Highway, Meredith. Free. Call 
279-7920. 

• WEDNESDAY WISDOM 
POTLUCK Presentation by 
Ann ette Mitehell on Sumi Ink and 
Form Printing. Ineludes demon- 
stration. BYO and potluek. Spon- 
sored by Kimball Jenkins and 
Mill Brook Gallery & Seulpture 
Garden. Wed., June 10, 6-8 p.m. 
Mill Brook Gallery & Seulpture 
Garden, 236 Hopkinton Road, 
Coneord. Free. 



OPENS FRI/6.5 


THEATER 


WHAT YOU WILL (or twelfth night) 

Produced w/ Seven Stages Shakespeare Company 


SUN/ 6.14 HQ 

HEEMS (DAS RACIST) W/ DENGUE, DENGUE, 
DENGUE!, 8:30pm 


WED/6.17-THURS/6.25HQ 

WAYWARD SOUNDS; A FESTIVAL OF 
CURIOUS MUSIC/ Line up, ticket prices, and 
more info at www.3Sarts.org 

WED / 6.1 7/ WOODS W/ QUILT 

FRI / 6.1 9 / COLIN STETSON / SARAH NEUFELD DUO 

SAT / 6.20 / LE REVELATEUR W/ LIVE SCORE 

BY MARY LAHIMORE & JEFF ZEIGLER 

SUN / 6.21 / JESSICA PRAH W/ RYLEY WALKER 

MON / 6.22 / LOWER DENS W/ GEM CLUB 

TUES / 6.23 / OREN AMBARCHI W/ KEITH FULLERTON 

WHITMAN & ELI KESZLER 

WED 76.24/ MISSION OF BURMA 

THUR / 6.25 / COLLEEN W/ NAT BALDWIN 



WWW.3SARTS.ORG 

319 VAUGHAN ST 
PORTSMOUTH, NH 

603-766-3330 

INFO@3SARTS.ORG 


DON’T FORGET TO CHECK OUT BLOCK SIX, THE RESTAURANT AT 3S 
OPEN DAILY AT 9 AM, KITCHEN OPENS AT 1 1:30 AM 

100132 



Summer 


Aft showi perfonned by 

professional aduU actors lilQKD tiSj 

on sale nowi 


TEXT “PALACE" TO 42828 
TO JOIN OUR EMAIL CLUB 

Of)celioiil(.c:ini/ralaDeTheatreMaiithestet 


| HxroRMHQunssi 

THE ALL NEW 


Tribute to the 

Elton John 
PhllCoHlrw 
Freddie Merctrry 
Bitty ioel 
&nunymor« 


PIANOMEN. 


603.668.5588 

PALACETHEATRE.ORG 

80 Hanover Street, Manchester ISIH 
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Physical Therapy is ideal for relieving pain & inflammation of arthritic joints, promoting strength 
& flexibility and general conditioning for more comfortable functional mobility for your pets. 





FIRST EVALUATION 

$135.00 with this ad! 


Horse 

'n 


Hound 

Physical 

Therapy 




Hydrotherapy 
underwater treadmill 
$40.00 a visit 


288 S. Merrimack Rd. Hollis, NH 1 603-465-4444 1 www.HnHPT.com 


Spooky World presents Nightmare New England is 
looking to grow our construction and creative team. 

Starting now through Mid November. If interested visit 
MelsFunwayPark.com and fill out an application. 



Nightmare 

NEW ENGLAND 


Please send resume to 
Spooky World/ Nightmare New England 
454 Charles Bancroft HWY | Litchfield, NH 03052 


General Construction Helper/Laborer 

About the Job 

BASIC FUNCTION: Construction Help and Detail Scenic Painting 
WORK HOURS: Full-time, Seasonal Starting Now through mid Nov. 
LOCATION: 454 Charles Bancroft Hwy. Litchfield, NH 03052 

MINIMUM QUALIFICATIONS: 

1 . Knowledge of how to use power tools a plus. 

2. Must be at least 18 years old. 

3. Previous building/assembly experience strongly preferred. 

4. Must have a valid driver's license. 

5. Flexible schedule a must. 

6. Ability to follow direction. 

7. Able to perform physical labor. Lift at least 60lbs. 

8. Able to read a tape measure and basic blueprint. 



OUTDOOR SCULPTURE EXHIBITION 


/A Montshire Museum of Science 

One Montshire Road, Norwich VT | 802-649-2200 | \Arww. montshire.org 
Open daily 10-5 


ARTS 

Piano men return 

Palace Theatre ends season with Carl Rajotte original 


By Kelly Sennott 

ksennott@hippopress.com 

For the Palace Theatre’s centennial year 
season finale, it presents one of the most 
popular shows in Palace history: The All 
New Piano Men, an original concert-like 
production by artistic director Carl Rajotte. 

Returning are the two headliners from 
2012’s The Four Piano Men: Kyle Martin, 
who will play music by Elton John and Bil- 
ly Joel (outside of theater, Martin performs 
in a Billy Joel tribute band called Joel) and 
Garrit Guadan, who will perform the songs 
of the other two featured piano men, Fred- 
die Mercury and Stevie Wonder. 

The event will be like a sensationalized 
concert, and you can count on hearing all 
these artists’ most famous pieces — like 
“Uptown Girl” and “Bohemian Rhapsody” 
— in addition to a new section dedicated 
to other piano men like Bob Seger, Lit- 
tle Richard, Jerry Lee Lewis and Barry 
Manilow. 

“It’s all about the music and the spec- 
tacle, and providing that sort of concert 
experience in the theater,” Guadan said via 
phone. 

Guadan has also been acting as music 
director for recent Palace shows like West 
Side Story and Godspell and Les Misera- 
bles. He’s music director for this show as 
well but is anxious to get back on stage. 

“I love music directing, but as I get older. 
I’m beginning to want to focus on perform- 
ing a little more. I live in New York City, 
and it’s nice to have a break from the city 
and do music directing at the Palace — it’s 
been a great season to music direct — but 
I’m happy to be performing again,” Gua- 
dan said. 

Piano Men is actually the first show Gua- 
dan did with the Palace three years ago. The 
Freddie Mercury medley is his favorite set. 

“I grew up on that music,” he said. “‘We 
are the Champions’ and ‘Another One Bites 
the Dust,’ ‘Bohemian Rhapsody,’ ‘Some- 
body to Love’ . . . It’s energetic, and when 
it’s happening, the adrenaline is there. It’s 
the most fun you can have on stage,” he 
said. “When it’s over, you’re like, ‘I can’t 


See The AH New Piano Men 


Where: The Palace Theatre, 80 Hanover 
St., Manchester 

When: Showtimes this weekend are Fri- 
day, June 5, at 7:30 p.m.; Saturday, June 

6, at 2 and 7:30 p.m.; and Sunday, June 

7, at 2 p.m. The show continues through 
June 20. 

Admission: $15 to $45 

Contact: palacetheatre.org, 668-5588 



A past production of The Four Piano Men. Courtesy photo. 


believe that happened. I can’t wait until 
tomorrow night!”’ 

His phone interview occurred just a 
week and a half before opening night. Dur- 
ing most shows at the Palace, cast and crew 
have two weeks to finish the sets and cos- 
tumes and learn the show. Because of the 
nature of this one — no dialogue, just 
music — the band, who will be propped 
up onstage with the piano men, wouldn’t 
arrive until just a week before showtime. 
He didn’t think it would take long for 
everyone to learn the material. 

“When we get there for the first band 
rehearsals, we’re going to get there and 
we’re going to jam. It’s going to be great,” 
he said. “When you have a team like what 
we have here — everyone supporting you 
and just giving wonderful energy — it 
makes the whole process fun and easy, even 
though it’s so short.” 

Martin and Guadan will be center stage 
all night long, performing solo acts (each 
song has its own stylistic lighting and 
costumes) and also pseudo piano duels. 
Backing them up will be a handful of danc- 
ers, and two Palace Teen Company alums 
— Sarah Libby, who goes off to college 
next year, and Daniel Schwartzberg, who 
graduated a few years ago — will perform 
as backup singers. 

Guadan said he was grateful to have been 
part of this 100th season, both as a perform- 
er and music director. 

“Music directing the whole season was 
an awesome opportunity. I don’t know 
how long I would have had to wait to be 
able to do that in the city. I love working 
with Carl — he’s such a fim guy to work 
with. Whenever we get together for pro- 
duction meetings, we always have the same 
visions,” he said. A 
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ARTS 

CURTAIN 

CALL 

Notes from the theater scene 

• One-woman show: This Saturday, 
June 6, at 8:30 p.m., at Amphora Fine 
Greek Dining, Hood Commons, 55 Crys- 
tal Ave., Derry, Joeelyn Duford presents 
her alphabet broadway eabaret (whieh she 
ealls Joeelyn’s ABC). The 90-minute show 
tours through theater via the alphabet with 
the help of some props, wigs and eostumes. 
She plays a variety of eharacters, from 
Adelaide in Guys and Dolls to a jaded third- 
grade teacher from Ruthless!. Tickets are 
$15, and the show is appropriate for kids 12 
and older. Reserve a spot at notyourmoms- 
musicaltheater.com. 

• Bach’s Lunch Lecture: First on the 
lunch menu is a presentation this Thursday, 
June 4, from 12:10 until 12:50 p.m. at the 
Concord Community Music School Recital 
Hall, 23 Wall St., Concord, called “Women 
and Drumming: Ancient Traditions, For- 
bidden Drums and Modem Practices” by 
Grace and Lindsey Schust. Their lecture 
looks back into the traditions of West Africa 
and those that led to a resurgence of female 
dmmmers in the modem day. The next 
week, on Thursday, June 11, from 12:10 
until 12:50 p.m., there’s a Bach’s Lunch 
Concert, “Welcoming Rhythm: African 
and Afro-Cuban Dmmming and Songs,” 
also at the music school’s recital hall. Fea- 
tured musicians include Grace and Lindsey 
Schust and Emilie Meadows, and the music 
will contain traditional melodies of Liberia, 
Mali and Guinea. Both events are free and 
open to the public; bring your own lunch. 
Call 228-1196 or visit ccmusicschool.org. 

• So you want to be a choir singer: 
If you want to tune up your vocal cords. 



Jocelyn Duford. Courtesy photo. 


Marybeth Hallinan is hosting a selec- 
tion of singing workshops in the coming 
two months. Tuning sessions will be held 
Wednesday evenings June 3 through June 
24 from 7 to 9 p.m. (for older teens and 
adults who want to learn about foundation- 
al vocal mechanics, $20 per class, at PUUC 
Parish Hall, 25 Main St., Peterborough); 
Summer Sunday Sings are alternating Sun- 
day afternoons June 7 through Aug. 16 
(informal drop-in choral reading sessions/ 
group singing, $10 per drop-in, held at 
26 Concord St., Peterborough); Veritable 
Voice Vocal Workshops, which occur alter- 
nating Sundays, are June 14 through Aug. 9 
from 1 to 4 p.m. (master-class style work- 
shop with in-depth and personal coaching, 
$50 each, on Grove Street, Peterborough); 
and Breaking Beyond Vocal Workshops are 
Wednesdays July 1 through July 28, 6 to 
9 p.m. (for those who have attended more 
than one Veritable Voice workshop, $50 
each, also at PUUC Parish Hall). Call 924- 
9527 or email keysofmb@gmail.com. 

— Kelly Sennott A 


• LOUDON ART SHOW 
AND SALE Loudon Village 
Arts group presenting original 
paintings and photographs and 
miniature artworks. Sat., June 
13, 9 a.m.-3 p.m.. Sun., June 14, 
11 a.m.-3 p.m. Maxfield Public 
Library, 8 Route 129, Loudon. 
Call 798-5153. 

• TWIGGS GALLERY 
GRAND OPENING New gal- 
lery started up by artist Adele San- 
born. Opening weekend Sat., June 
13, 11 a.m.-4 p.m.. Sun., June 14, 
noon-4 p.m. Twiggs Gallery, 254 
King St., Boscawen. Email adele. 
sanbom@gmail.com. 

• COMICFEST Cosplay contest, 
panels, workshops, video game 
tournament, anime, board games, 
artists alley, kids’ concert. Lego 
room, and more. Sat., June 20, 
10 a.m. to 7 p.m. Nashua Public 
Library , 2 Court St., Nashua. 
Visit nashualibrary.org/comicfest. 


Openings 

• "OF BEASTS AND BEAU- 
TIES: CHILDREN'S BOOK 
ILLUSTRATORS " Showcase 
of original drawings, sketches, 
objects made by local children's 
book illustrators. On view June 
4 through Sept. 6 . Reception 
Thurs., June 4, 5:30-7 p.m. Chil- 
dren's Museum of NH, 6 Wash- 
ington St., Dover. No admission 
required to view show. Call 742- 
2002 , visit childrens-museum. 
org. 

• "THE EYE OF THE 
BEHOLDER" Seacoast Artist 
Association art show; photogra- 
phers pair up with painters and 
interpret the same subject. On 
view through June 27. Reception 
Fri., June 5, 4-7 p.m. Seacoast 
Artist Association Gallery, 225 
Water St., Exeter. Call 778-8856. 

• INVITATIONAL PRINT- 
MAKING EXHIBIT Gallery 


show on view June 2 through 
Aug. 9. Reception Fri., June 5, 
5-7 p.m. Mill Brook Gallery & 
Sculpture Garden, 236 Hopkin- 
ton Road, Concord. Visit mill- 
brookgallery.com, call 226-2046. 

• "SEE YOU AGAIN" Exhibi- 
tion featuring works of Amparo 
Carvajal-Hufschmid and Eucy 
Mink. On view June 2 through 
July 3. Reception Fri., June 5, 5-7 
p.m. McGowan Fine Art, 10 Hills 
Ave., Concord. Visit mcgowan- 
fmeart.com, call 225-2515. 

• PASTEL SOCIETY OF NEW 
HAMPSHIRE MEMBERS' 
EXHIBITION Includes works 
by Mary Ann Eldred and Barbara 
Barclay. Juror is Paul Ingbretson. 
Visit pastels 0 ciet 3 mh.com. On 
view through June 27. Reception 
Sat, June 6 , 11 a.m.-l:30 p.m. 
Jaffrey Civic Center, 40 Main 
St., Jaffrey. Visit pastelsociet 3 mh. 
com, jafifreyciviccenter.com. 
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34 Hanover Street ■ Manchester NH 
(603) 315-7627 ■ StatementSE.com 
n facebook.com/SEStatement 


the distinctive, contemporary, 
hand-crafted Spanish jewelry 
collection is launching at 

* SHOP CSTCLL* tOUTIOUC 


Trunk Show & Launch Party 
Thursday, June 18th 


CLOTHING • JEWELRY • ACCESSORIES • SHOES 



Free People • Alex and Ani • Lilia P 
Citizens of Humanity • NYDJ • Michael Stars 
Tommy Bahama • 7 for All Mankind • J Brand 
Ecru • Velvet • Havaianas • Brighton 
DL 1961 • Joseph Ribkoff • AG 'Three Dots 
Splendid • Ella Moss • Hobo 


% 

ALAPA6E 

25 South River Road, Bedford NH 03110 
603-622-0550 • www.alapageboutique.com 



CURRIER MUSEUM-^/^ART 

150 ASH STREET, MANCHESTER, NH 03104 ^ 

tel. 603.669.6144 weh. CURRIER.ORG 
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Sales . Service . Sincerity 

1 Range Rd Salem, NH 603.890.3212 




You worked hard for your diploma. 

Let us help you preserve your 
accomplishments in one of our custom frames! 

FRAMING. IIMC. 

Tues, & Thurs. 10am - 8pm • Wed. & Fri. 10am - 5pm 
Sat 10am - 2:30pm 

775 Canal Street • Manchester, NH • 603-622-3802 • ewpoore.com 


Lake Sunapee Cruises 

^Explore the lakk from the wter , 




ITSMEinK]© 

BEAR SHOWS 
TRAIN RIDES 


CIRCUS ACTS 
SEGWAY PARK 
MUSEUMS 
GIFT SHOPS 
&MUCH MORE! 


LINCOLN, NH • (603) 745-8913 
WWW.CLARKSTRADINCPOST.COM 



INTELLIGENT THEATER 


West End Studio Theatre (959 Islington St., 
Portsmouth) will be a flurry of activity next 
Friday, June 12, and Saturday,June 13, for 
the 2015 Intelligent Theatre Festival. On Fri- 
day at 7 p.m., there will be a playreading of 
The Square by Amy Merrill, which accord- 
ing to the release, contains themes about the 
challenge of transitioning home after deploy- 
ment and the side effects war has on marraiges. 
The lead character will be read by Jonathan Rock- 
wood Hoar, artistic director of Veterans in Performing 
Arts. Then, on Saturday at 7 p.m., director Genevieve Aichele 
leads a cast of 20 community members in a reading of Dinner at Eight, 
a 1932 spoof of life on the fast track by George Kaufman and Edna 
Ferber. Admission is $10 and includes a discussion afterward. Call 
431-6644, ext. 5, email reservations@nhtheatreproject.org. Pictured, 
Robert Macadaeg, Tom Olson & Peter Josephson reading Prion at the 
Intelligent Theatre Festival in 2014. Photo by Sam Martin-Delaney. 


Theater 


Productions 

• INTO THE WOODS Seacoast 
Rep production. Thurs., June 4, at 
7:30 p.m.; Fri., June 5, at 8 p.m.; 
Thurs., June 11, at 7:30 p.m.; Sat., 
June 13, at 2 p.m.; Sun., June 14, 
at 2 p.m. Seacoast Repertory The- 
atre, 125 Bow St., Portsmouth. 
seacoastrep.org, 433-4472. 

• THE ALL NEW PIANO MEN 
Carl Rajotte original with music 
by Billy Joel, Elton John, Fred- 
die Mercury, Stevie Wonder and 
others. June 5 through June 20. 
Palace Theatre, 80 Hanover St., 
Manchester. $15-$45. Call 668- 
5588, visit palacetheatre.org. 

• THINGS MY MOTHER 
TAUGHT ME Bedford Off 
Broadway production. NH pre- 
miere. Fri., June 5, at 8 p.m.; Sat., 
June 6, at 8 p.m.; Sun., June 7, at 
2 p.m.; Fri., June 12, at 8 p.m.; 
Sat., June 13, at 8 p.m. Bedford 
Old Town Hall, 10 Meetinghouse 
Road, Bedford. $12. 

• HEMINGWAY'S WIEE New 
musical by Erin Murray Quinlan. 
On view May 29 through June 14. 
Performances for three weekends, 
Fridays and Saturdays at 8 p.m., 
two Sunday evening performanc- 
es at 7 p.m., matinee Sun., June 
14, at 3 p.m. Players' Ring, 105 
Marcy St., Portsmouth. $15. Call 
436-8123, visit playersring.org. 

• WHAT YOU WILL (OR 
TWELETH NIGHT) Seven 
Stages Shakespeare company pro- 
duction. Fri., June 5, at 7:30 p.m.; 
Sat, June 6, at 7:30 and 10:30 
p.m.; Thurs., June 11, at 7:30 
p.m.; Fri., June 12, at 7:30 p.m.; 
Sat, June 13, at 7:30 and 10:30 
p.m. 3S Artspace, 319 Vaughan 
St., Portsmouth. Visit 3Sarts.org. 

• JOCELYNS ABC: ALPHA- 
BET BROADWAY CABARET 
Jocelyn Duford presents musical 
performance that includes musi- 
cal theater songs from every let- 
ter of the alphabet. Presented with 
Not Your Mom's Musical Theatre. 
Sat., June 6, at 8:30 p.m. Amphora 
Fine Greek Dining, Hood Com- 


mons, 55 Crystal Ave., Derry. 
$15, plus 2 drink minimum or 
$10 flat rate for those who don't 
drink. Email notyourmoms@ 
gmail.com. 

• SWEENEY TODD Millworks 
Theatre Troupe production. Fri., 
June 12, at 7:30 p.m.; Sat., June 
13, at 7:30 p.m.; Sun., June 14, at 
2 p.m. Rochester Opera House, 
31 Wakefield St., Rochester. $12. 
Visit rochesteroperahouse.com. 

• THE SQUARE Playreading, 
part of NH Theatre Project's Intel- 
ligent Theatre Festival; play by 
Amy Merrill. Fri., June 12, at 7 
p.m. Portsmouth Museum of Art, 
909 Islington St., Portsmouth. 
$10 general admission, includes 
playreading and discussion. Call 
431-6644, ext. 5, email reserva- 
tions@nhtheatreproject.org. 

• DINNER AT EIGHT V\2iyxQ2id- 
ing, part of NH Theatre Project's 
Intelligent Theatre Festival, by 
Kaufrnan & Ferber. Sat., June 13, 
at 7 p.m. Portsmouth Museum 
of Art, 909 Islington St., Ports- 
mouth. $10 general admission, 
includes playreading and discus- 
sion. Call 431-6644, email reser- 
vations@nhtheatreproject.org. 

• RED Play by John Eogan. June 
17 through June 28. Fridays and 
Saturdays at 8 p.m., Sundays at 
4 p.m., Tuesdays-Thursdays at 
7:30 p.m. Peterborough Players, 
55 Hadley Road, Peterborough. 
$39. Call 924-7585, visit peter- 
boroughplayers.com. 

• TWO BY TWO Manchester 
Community Theatre Players pro- 
duction; the story of Noah's Ark. 
Thurs., June 18, at 7:30 p.m.; Sat, 
June 20, at 7:30 p.m.; Sun., June 
21, at 2 p.m. JFNH Theatre, 698 
Beech St., Manchester. $20. Call 
838-3006, visit mctp.info. 

• ONLY EOR YOU Brownwater 
Productions play by local play- 
wright Greg Gasket June 19 
through June 28, shows Fridays 
and Saturdays at 10 p.m., Sun- 
days at 9 p.m. Players' Ring, 105 
Marcy St., Portsmouth. $15. Call 
436-8123, visit playersring.org. 


Classical Music 


Events 

• WOMEN AND DRUM- 
MING: ANCIENT TRADI- 
TIONS, FORBIDDEN DRUMS 
AND MODERN PRACTICES 

Part 1 of Bach's Lunch series. 
Lecture presented by Grace and 
Lindsey Schust. Thurs., June 4, 
12:10-12:50 p.m. Concord Com- 
munity Music School, 23 Wall 
St., Concord. Free; bring bagged 
lunch. Visit ccmusicschool.org, 
call 228-1196. 

• NASHUA CHAMBER 
ORCHESTRA Concert with 
music by Aaron Copland, Sergei 
Prokoflev, Franz Peter Schubert, 
David Feltner. Featuring soloist 
Yuki Beppu. Sat., June 6, at 7:30 
p.m. Nashua Community Col- 
lege, Judd Gregg Auditorium, 505 
Amherst St., Nashua. $18. Visit 
nco-music.org, call 582-5211. 

• VOICES FROM THE HEART 
CONCERT Voices made up of 
200 women, spring concert. Sat., 
June 6, at 7:30 p.m. South Church, 
292 State St., Portsmouth. Visit 
voicesfromtheheart.org. 

• SPARTAN DRUM & BUGLE 
CORPS Free concert part of 
Nashua Summer Fun series. Sat., 
June 6, at 10 a.m. Part of open- 
ing Summer Fun day. Greeley 
Park Bandshell, 100 Concord St., 
Nashua. Free. 

• NASHUA CHAMBER 
ORCHESTRA Concert with 
music by Aaron Copland, Sergei 
Prokoflev, Franz Peter Schubert, 
David Feltner. Featuring solo- 
ist Yuki Beppu. Sun., June 7, at 
7:30 p.m. Nashua Community 
College, Judd Gregg Auditorium, 
505 Amherst St., Nashua. Mil- 
ford Town Hall, 1 Union Square, 
Milford. $18. Visit nco-music.org, 
call 582-5211. 

• SEA CHANTEY SINGERS 
Concert with songs by which 
sailors listened to. Mon., June 8, 
at 2 p.m. Taylor Community, 435 
Union Ave., Laconia. Free. Visit 
taylorcommunity.org, call 524- 
5600. 
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33 Continued 
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Classes, seminars, 
lectures... 

33 Crafts 

Fairs, workshops... 

33 Health & Wellness 

Workshops, exercises... 
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Networking, classes.... 
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33 Museums & Tours 
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FEATURES 
28 Kiddie pool 

Family activities this week. 

30 The Gardening Guy 

Advice on your outdoors. 

31 Treasure Hunt 

There’s gold in your attic. 

32 Car Talk 

Click and Clack give you 
car advice. 

34 On the job 

What it’s like to be a... 

Looking for more events for 
the kids, nature-lovers and 
more? Check out Hippo 
Scout, available via the 
Apple App Store, Google Play 
or online at hipposcout.com. 


INSIDE/OUTSIDE 
A fairy fun day 

Faerie-Folk Festival comes to Bedford 



A fairy house creation at a previous fairy event. Courtesy of Tracy Kane. 


By Angie Sykeny 

asykeny@hippopress.com 

Spread your wings and flutter 
over to the Faerie-Folk Festival 
on Saturday, June 6, from 10 a.m. 
to 2 p.m., at the Peter Woodbury 
Elementary Sehool in Bedford. 
Families ean enjoy a day of all 
things fairy, ineluding erafts and 
aetivities, performanees, fairy 
house building and presentations 
from New Hampshire ehildren’s 
author and illustrator Traey Kane. 

“It’s really a beautiful day of 
imagination, eonneeting kids with 
nature and enjoying the outdoors 
as a family,” said Mindy Beltramo, 
who is eoordinating the event. 

Attendees are eneouraged to 
arrive dressed as fairies, gnomes, 
elves or anything folk-like, and 
to bring a pienie luneh to enjoy in 
“Mother Nature’s Meadow.” There 
will be some fairy snaeks for sale 
as well. 

The Southern New Hampshire 
Youth Ballet will perform a seene 
from Fairy Houses — The Bal- 
let, a danee based on Traey Kane’s 
Fairy Houses series. Flute players 
from Bedford High Sehool will be 
meandering throughout the festival. 


Faerie-Folk Festival 


When: Saturday, June 6, from 10 
a.m. to 2 p.m. 

Where: Peter Woodbury Elemen- 
tary School, 1 80 County Road, 
Bedford 

Cost: $10 for adults, $5 for chil- 
dren, $25 for a family (two adults 
& three children) 

Visit: thefaeriefolkfestival.com 


serenading guests with ethereal, 
fairy tale musie. 

Children are invited to dine at 
the “tiny people tea house,” danee 
around the maypole, make fairy 
treasures and erafts in the gar- 
den, mail a mini letter in the pixie 
post box, make a wish at the wish- 
ing well and get a temporary elfin 
tattoo. There will also be the oppor- 
tunity for fairy photos at the Pixie 
Pieture Palaee. 

The highlight of the event is the 


Fairy Houses Day 


When: Sunday, June 14, 11 a.m. 
to 3 p.m. 

Where: Kimball Jenkins School 
of Art, 266 N. Main St., Concord 
Cost: $10 per person 
Visit: kimballjenkins.com/fairy 


fairy house village, where everyone 
ean build their own fairy house, 
view others, vote for their favor- 
ites and enter a raffle to win fairy 
houses donated by loeal business- 
es, elubs or artists. The ehallenge 
of a fairy house is to make a small, 
whimsieal house strueture entirely 
from natural materials. 

At 1 1 a.m. and 1 p.m. Traey Kane 
will do a reading of her book Fairy 
Houses as well as present a slide- 
show of different types of fairy 
houses and offer tips for building 
them. 

“The houses refleet the envi- 
ronment they are in,” Kane said. 
“Around here, it’s mostly woodland, 
so I eneourage kids, if they are new 
to it, to eolleet stieks, bark, stones, 
and make a teepee against the base 
of a tree or a roek, then embellish it 


with a grass floor, leaves to proteet 
the roof, and berries or seeds for if 
the fairies get hungry.” 

One rule for the fairy house 
building is to use only non-living 
materials and to avoid disturbing 
plants that are still living and grow- 
ing. Attendees ean bring their own 
building supplies if they wish, but 
there will be some supplies provid- 
ed at the festival. 

Proeeeds from the event will 
support the ongoing maintenanee 
of the Peter Woodbury Elementa- 
ry Sehool sehoolyard, whieh has a 
walking trail, meadow, labyrinth, 
eovered bridge, weaving loom, 
vegetable gardens and flower beds. 

“The sehoolyard is sueh a eata- 
lyst for this event,” Beltramo said. 
“[The festival] is really just an 
extension of the environment we 
have here. It’s a really unique and 
speeial plaee.” 

Kane will also be bringing her 
fairy house expertise to the Kimball 
Jenkins Sehool of Art in downtown 
Coneord for Fairy Houses Day on 
Sunday, June 14. She said building 
fairy houses has been gaining pop- 
ularity as an outdoor aetivity for 
families to do together. 

“I love spreading the enehant- 
ment,” she said. “I see kids over 
the moon, smiling, having fun 
eonneeting to the outdoors, and 
we forget how important that is 
these days with our busy lives. 
Kids are driven everywhere, they 
have their ealendars filled with 
sports and things and [build- 
ing fairy houses] gives them that 
quiet, refleetive time for their ere- 
ative spirit and imagination to 
take off.” ^ 



• Full Service Grooming Salon for Cats 
and for Dogs 

• Over 6o Yrs Combined Experience! 

• Pet & Show Clips 

• Hydro Spa Bathing System 


Call and set up at time to pamper your pet 

(603) 472-7282 

www.AmericanK9Country.conn 


American K9 Country, Inc. 
336 Rt. 1 01 • Amherst, NH 


A Paw Above The Rest 


Located inside the Annerican K9 Country facility we 
provide top notch care and primping for your pet 



We have 48 flavors of hard ice cream to choose from. 
We have soft serve too! 

Sundaes • Novelties • Parfaits • Hot Dogs 
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IN/OUT 



O/AZZERCISE 


MANCHESTER PREMIER FITNESS CENTER 

32 Hayward St ♦ 603.624.9122 
jazzercise.com ♦ fb/manchjazz | 



9 Horse Hill Road, Concord, NH 03303 I 
(603) 753-9804 | ContoocookCanoe.com ° 



145 S Main St. Manchester • 603-624-2333 1 WWW.krisscosmetics.com 


Come visit our 

New Location! 

Kriss Cosmetics is now at 

145 S. Main St. Manchester! Here you 
will find all of our spa services, beauty 
boutique and any of your product needs 
We can’t wait to see you! 



www.themusichall.org 


2S Chestnut St 

The Music Hall Portsmouth NH 

603 - 43 6 “ 24 00 

Tickets $45 / $75 / $100 


CftPPiNiTEEl 


with speciai Guest Rose Cousins 


KIDDIE 

— POOL — 

Family fun for the weekend 

Earth friendly 

Saturday, June 6, from 10 a.m. to 3 
p.m., is Sea Lamprey Appreciation 
Day, put on by Amoskeag Fishways at 
the PSNH 5 Rivers auditorium (780 N. 
Commereial St., Manehester). Spend the 
day eelebrating the oldest fish speeies in 
the Merrimaek River. Learn about the sea 
lamprey’s life eyele and what makes them 
different from Ameriean eels and take the 
opportunity to hold a live one. The eost is 
$3 per person or $6 per family. Call 626- 
3474 or visit amoskeagfishways.org. 

The Greater Salem NH Earth Day 
Festival is eoming to Field of Dreams 
(Geromonty Drive, Salem) on Satur- 
day, June 6, from 11 a.m. to 3 p.m. This 
family-friendly expo will feature loeal 
vendors selling green produets as well 
as food, games and aetivities for kids. 
Admission is free. Call 235-5638 or vis- 
it gsnhed.org. 

Sky high 

Join the SEE Seienee Center (200 Bed- 
ford St., Manehester) on Saturday, June 

6, from 1 1 a.m. to noon, or Sunday, June 

7, from 2 to 3 p.m., for a family science 
workshop. The projeet will be a roeket. 
Use the power of air to send a straw roek- 
et into the sky. This aetivity is appropriate 
for kids ages 6 through 10 and will take 
15 to 40 minutes to eomplete. It is free 
with the eost of admission to the eenter, 
whieh is $8 per person. Visit see-seienee- 
eenter.org or eall 669-0400. 

Enjoy an afternoon movie at the Man- 
ehester City Library (405 Pine St., 
Manehester) on Friday, June 5, at 3 p.m. 
The film shown will be Disney’s eom- 
puter-animated eomedy. Planes: Fire & 
Rescue. Follow the story of an injured 
raeing airplane who learns what it means 



to be a hero after joining a erew of fire- 
fighting airerafts. This film is rated PC 
and is 83 minutes long. Visit manehester. 
lib.nh.us or eall 624-6550. 

Getting crafty 

Stop at any The Home Depot store on 
Saturday, June 6, from 9 a.m. to noon, 
for a free hands-on eraft workshop. Kids 
ages 5 to 12 are invited to build a Load 
’n Go Truck, which they can take home 
along with a certificate of achievement, 
workshop apron and commemorative pin. 
This activity is first come, first served. 
Online registration is requested. Visit 
workshops.homedepot.com/workshops/ 
kids-workshops. 

Head to Kimball Library (5 Acade- 
my Ave., Atkinson) on Saturday, June 6, 
from 11 a.m. to 1 p.m., for Build a Craft 
Today. The project will be “recycled 
art fun.” Get creative with the library’s 
odds and ends from the art supply clos- 
et. This activity is for children in grades 
K through 5, or younger children accom- 
panied by a caretaker. Call 362-5234 or 
visit kimballlibrary.com. 
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IN/OUT 

Learn how to... 

Grow flowers, play guitar and more at How-To Fest 


By Angie Sykeny 

asykeny@hippopress.com 

Have you ever wondered how to spin wool, 
find your aneestors or make a paper airplane? 
You ean learn these and nearly 40 other skills 
at the Rodgers Memorial Library’s How-To 
Festival, happening Saturday, June 6, from 11 
a.m. to 3 p.m. 

“The How-To Fest is a fun, free way to 
learn and try new things, some that are useful 
and some that are just plain fun,” Amy Fried- 
man, adult serviees supervisor, said. “We have 
featured speakers throughout the day [speak- 
ing] on different things, from identity theft 
and keeping your home safe to kid-friendly 
aetivities like making bookmarks and Freneh- 
braiding hair.” 

The presentations and demonstrations will 
take place throughout the library, some at set 
times, and others repeating all day. The pre- 
senters are local businesses. Citizens Bank, for 
example, will talk about how to protect yourself 
from identity theft. Granite State Indoor Range 
and Gun Shop will discuss how to keep your 
home safe. There will also be presentations 
from hobby groups that meet at the library, such 
as the beading, stitching and genealogy clubs, 
and from the library staff, who will talk about 
how to make the most of the library’s resources. 

Friedman anticipates some of the most pop- 
ular presentations will be wool spinning with 
Borderline Spinners, playing guitar, which will 
show how you can play hundreds of songs by 
learning just three chords, and raising daylilies 
with Harmon Hill Farm. 

The idea for a how-to festival, she said, came 
from the Portsmouth and Nashua libraries, and 
many libraries do a similar program. She hopes 
to make it an annual event and is already look- 
ing for new presenters for next year. 

“A library’s goal is to teach people and be 
a center for information and learning,” Fried- 
man said, “so this type of thing is a great library 
event and really fits in with the library’s pur- 
pose as a place for the community to learn and 
have new experiences.” 

The fest doubles as the library’s six-year 
anniversary celebration. Also happening 
that day will be judging for the second annu- 
al cupcake baking contest, with the cupcakes 
distributed to fest-goers, and a free outdoor 
jazz concert at 3 p.m. with Alvime alum Eric 
Dupont and his ensemble. 


How-To Festival 


Where: Rodgers Memorial Library, 194 
Derry Road, Hudson 

When: Saturday, June 6, from 11 a.m. to 3 
p.m., with a free jazz concert at 3 p.m. 

Cost: Free 

Visit: rodgerslibrary.org 



Participants in Nashua Community Music School’s 
“How to bang a bucket” session at a previous How-To 
Festival at the Nashua Public Library. 


Presentations and demonstrations 


How money works 

Keep your home safe 

Protect yourself from identity theft 

Make natural cleaning products & body 

scmbs 

Grow daylilies 
Irish step dance 
French braid 

Make bookmark monsters 
Make balloon creations 
Make paper airplanes 
Make friendship bracelets 
Make homemade hummus 
Sharpie tie dyeing 
Paper and pencil games 
Find your ancestors 
Get a library card 

Download free E-books & audiobooks from 

the library website 

Use the library’s online catalogue 

Read auto repair manuals on the library 

website 

Read popular magazines on your tablet 
Get free or discounted passes to museums 
and attractions 

Find newspaper, magazine and encyclopedia 
articles from home 

Access free test prep and academic skills 
reviews from home 

Learn new craft and hobby skills with 

instruction videos, patterns and more 

Make paracord crafts 

Play canasta 

Play cribbage 

Beaded jewelry 

Spin wool 

Stamping and scrapbooking 
Make paper and fimo beads 
Loom knit crochet 
Make a quilt 

Play guitar with three chords 

Body percussion 

Bang a bucket 

Beaded embroidery 

Learn a language from home 

Prevent lyme disease & practice tick safety 


FRESHLY CRAFTED FOR 

Summer Celebrations 



Join today and earn 
sweet rewards! 


edible.com/rewards 


Watermelon Kiwi 
Summer-tini™ 
Dipped Strawberries 


Summer BBQs • Graduation Parties 
Holiday Picnics • Birthdays 


Edible Rewards* 

CSO 


Concord 

Londonderry 

Manchester 

Nashua 


57 N. Main Street 
123 Nashua Road 
1000 Elm Street 
300 Main Street 


603-223-2555 

603-425-2050 

603-625-1010 

603-886-2790 



Udible* 


ARRANGEMENTS 


*Cannot be combined with any other offer. Restrictions may appiy. See store for detaiis. Edible®, Edible Arrangements®, the Fruit Basket Logo, 
and other marks mentioned herein are registered trademarks of Edible Arrangements, LLC. © 201 5 Edible Arrangements, LLC. All rights reserved. 

100632 



JUULilCiili 


Business 
success is 
measured 
in degrees 


At SNHU, we know what it takes to succeed 
in business. We’ve been helping working 
professionals do just that for over 80 years. 
Today we offer 40 specialized MBA degrees, 
including our one-of-a-kind MBA in Music 
Business with Berklee Online. No GMAT or GRE 
required. All the support you need to succeed. 
Find your MBA and enroll today. 


1.800.668.1249 I nh.snhu.e(lu 


See Yourseif Succeed 


Rexible & Affordable I Dedicated Student Support I Private & Nonprofit 
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DAD NEEDS'SORE PAMPERING! 



Give Dad the gift of total 
relaxation with a gift certificate 
to Serendipity Day Spa! 


HIPPO BEST OF 2015 


229’0400 • www,$ereutlipilyDaySpe.t 0 m • 23 Sheep Davis Road (Raule 106) Concord 



Hours: Tues., Wed., Fri. 10-6 • Thurs. 10-7 Sat. 10-5 Sun. 11-4 • Closed Monday 


56 N. Main St., Concord NH | 603-856-0110 | www.hilltopconsignmentgallery.coni 



Zoom! 


Dr. M. Samaan, DMD 

Now accepting new patients 

Early morning and evening appointments 
available. Financing options available too. 
Also seeing patients in our Manchester Office. 


182 Rockingham Rd, Londonderry, NH 1 437-8204 

MilesOfSmilesNH.com 


Adoptable Puppies & Dogs on-site 

New Arrivals Weekly 



lOTfL 

lAPPO 


Call to schedule 
an appointment 

• Boarding 

’ Doggie Daycare 

• Training 



Open Fri, Sat & Sun 1 0am-7pm | Mon-Thurs appointment only 
113 Dover Rd. Chichester, NH | 961-0234 | HomesForHappyDogs.org 
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IN/OUT THE GARDENING GUY 

Unsung heroines 

Garden clubs help communities blossom 


By Henry Homeyer 
listings@hippopress.com 

I’d like to tip my hat to the unsung her- 
oines of the gardening world, the members 
of garden elubs around the region. Gar- 
den elub members have reeently been busy 
planting annual flowers at their loeal librar- 
ies, in the middle of roundabouts and in 
front of firehouses. And that is just the tip 
of the ieeberg. The women (and oeeasion- 
ally men) of garden elubs are hardworking 
and generous. They provide their eom- 
munities with mueh that we should all be 
grateful for. 

If you are a new gardener, the best thing 
you ean do is to join a garden elub. The 
wealth of knowledge of the members is tru- 
ly amazing. They know what grows in your 
town, and what does not. They know when 
the last frost will nip at the heels of your 
annuals and who in town has good eompost 
for sale by the truekload. Not only that, 
garden elub members love helping others, 
espeeially new gardeners. 

The edueational programs are a big draw 
for any elub. Join the elub (generally from 
$5 to $25 per year) and you get aeeess to 
six or more speakers over the eourse of the 
year. Smaller elubs depend on loeal experts, 
but the bigger ones ean afford to bring in 
outside experts and published authors. To 
me, the speaker programs are the eore of 
the elubs. We all want to learn, and speak- 
ers ean share information and often offer 
great slide shows. 

This is the season when garden elubs 
are having their annual plant sales, anoth- 
er good money-maker for the elubs — and 
less expensive plants for you, the gardener. 
One word of warning, however: Some of 
these low-eost plants may harbor roots of 
invasive plants — and unknowingly intro- 
duee them to your garden. 

Years ago I got goutweed (Aegopodium 
podagraria) mixed in with iris given to me 
and I have never been able to rid myself of 
the pest. Onee established, goutweed is prae- 
tieally impossible to get rid of — I generally 
reeommend selling the house. Now when 
getting plants from plant sales I “bare root” 
them before planting. That means I wash all 
soil off the roots, removing anything that is 
not elearly a root from the desired plant. I 
do this in the driveway so that any invasive 
plant roots don’t get into my soil. 

One of my favorite garden elubs is in 
Lyme. It’s an informal elub ealled the 
Lyme Gardeners — no dues, no offieers, 
no pledge of allegianee at meetings. I eon- 
taeted Anne Baird, who onee invited me to 
speak to their group and made me a life- 



Goutweed roots are long and white. Henry Homeyer photo. 


time member. In an e-mail she deseribed 
the elub as follows: 

“We visit around 16 Upper Valley gar- 
dens from May through September, with a 
foeus on working, not show gardens. ‘Par- 
don My Garden’ allows host gardeners 
to ask for help with problems, talk about 
down- or up-sizing, and for visitors to share 
experienee, knowledge, and enthusiasm. 

“During the off-seasons, Lyme Gar- 
deners has oeeasional potluek suppers, 
with speeial guests talking about anything 
from herbal medieines to winter gardens to 
favorite tools. Anyone in the Upper Valley 
with a passion for gardening, whether expe- 
rieneed, brand-new, or no longer aetive, is 
weleome at any Lyme Gardener event. Join 
Lyme Gardener’s listserv: lyme-garden- 
ers@lists.valley.net.” 

Many garden elubs offer garden tours of 
members’ gardens. Gardeners often spend 
weeks getting ready, pulling every weed, 
edging every bed. Some hire outside help 
to get their gardens ready. The “Pardon My 
Garden” events are different. Weeds are to 
be expeeted. Gardeners share what they are 
doing, but visitors do not expeet Martha 
Stewart- like displays. I like that. 

Garden elubs often offer seholarship 
monies to students in their towns. As a reg- 
ular speaker at garden elubs I often must sit 
through the offieial meetings, ineluding the 
treasurer’s reports. Some of these elubs raise 
substantial sums of money, and then share it 
with needy students, partieularly those with 
an interest in hortieulture. Very niee. 

My loeal garden elub’s big fundraiser is 
a raffle at the Cornish Fair, held every year 
the third weekend of August. The elub gets 
loeal merehants to donate the raffle items, 
and tiekets are sold for a dollar a pop. To get 
you there, the Garden Club has a eompeti- 
tion open to all for best flower arrangement, 
best potted plants, best miniature display, 
ete. My favorite eategory is “Best Smelling 
Flower As Judged By a Child.” 

So join a elub or start an informal group 
like the Lyme Gardeners. We ean all learn 
from the vietories and mistakes of others. 

Henry can be reached by email at henry. 
homeyer@comcast.net. His website is Gar- 
dening-Guy. com. ^ 
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Dear Donna, 

I have had this movie poster for quite some 
time now, and I am thinking it is time to liquidate 
some of the items I have collected. I have done 
some research and saw some online for a large 
amount of money. My question to you is, how 
do I find out if this is really worth a lot of mon- 
ey or not? It is 22 ”x 28” and sealed in a plastic 
casing just the way I purchased it. It does have 
some damage but I am going to say its probably 
just from being used. 

Tim from Concord 

Dear Tim, 

First of all I would like to start off by say- 
ing anything Elvis seem to be eolleetible even 
today. A 1950s poster should be very desir- 
able to an Elvis eolleetor. Your movie poster 
is ealled a half sheet, or a half poster. These 
were not the full size of a regular poster or the 
same thiekness, but it still should have a eard- 
board thiekness to it. Fewer half posters were 
printed than full posters, making them mueh 
harder to find today. Some even sell for more 
than the full posters. But it depends on how 
many of that eertain one are still out there. 

They are very eolleetible, but as with 
everything else it depends on who is in the 
poster, movie, age, eondition, ete. They are 
all usually printed on eard stoek. Movie stu- 
dios stopped issuing half posters in the early 
1980s. This doesn’t mean that reproduetions 


haven’t been made. I want to believe this is 
the real deal, but I would have someone who 
deals with paper or movie-related items look 
at it direetly to eonfirm that even when you 
purehased it the poster was real. 

Now let’s assume that it is authentie. I 
did some researeh and found it would be in 
the range of $800, realistieally. It eould get 
more depending on the buyer and how mueh 
he would want to add it to a eolleetion. So I 
think finding a speeialist would be in your 
best interest to eonfirm authentieity and mar- 
keting it as well. 

Donna Welch owns From Out Of The 
Woods Antique Center in Goffstown (fromou- 
tofthewoodsantiques.com). To find out about 
your antique or collectible, send a clear photo 
of the object and info about it to Donna Welch, 
From Out Of The Woods Antique Center, 465 
Mast Road, Goffstown, N.H., 03045. Or email 
her at footwdw@aol.com or call 624-8668. • 




HAMBLETT & KERRIGAN 


DIVORC 




There are so many 
hard choices in life. 


Get Some 
Direction. 


fWFEAS 

Js Hamblett & Kerrigan Tues. at 9am on More stimulating talk. 



The Bookside Cafe 


Coffees from A&E Roastery 


Teas from The Cozy Tea Cart 



Soups, salads, quiches 



Sandwiches on breads from The Good Loaf 



The Toadstool Bookshop 

Lordem Plaza, Rte lOlA | Milford, NH 

673-1734 • Cafe hrs: M-F 8-4, Sat 9-4 



COU^TI^ ^ 

luxury Boarding & a 

Training Facility 


«L* 


Luxury Boarding 

Air Conditioning, Heated Floors, 
Comfy Beds, 24 Hour On-Site Staff 

Training Classes 

Obedience & Agility, Basic to 
Competition 

Full Service Grooming 

j^‘A Paw Above the Rest” 

Self Service Groom Room 


Deluxe Doggie Daycare, 

Indoor & Outdoor Areas, 3 Pools, 
No Crates - Only Comfy Beds! 

Live Web Cams! 

We Also Cater to the 
Finicky Feline 

Luxury Cat Boarding with Fish 
Tanks in Each Condo, Complete 
Grooming! 

^ Free dog park 


672-8448 


336 Route 101 •Amherst, NH 

www.AmericanK9Country.com 


Come & Visit Our 
Beautiful Facility! 



DENTAL ARTS OF BEDFORD 

1 73 South River Road. Suite 5. Bedford. NH 
(603) 647-2278 www.BedfordFamilyDental.com 


\ii your dental mi 
in ONE Pla^ t) 


► Anxiety free sedation dentistry 

► 3D imaging for implants 

► Cosmetic dentistry 

► Dentures 

► Crowns 

• Oral Surgery ^ 
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IN/OUT CAR TALK 


A '^brake^-down of the different types of brake pads 


Dear Car Talk: 

I need to know, of the 
different kinds of brake 
material — ceramic, 
metallic and organic 
— which has the most 
gripping power? I want 

By Ray Magliozzi 

at gripping, under nor- 
mal driving conditions. I do not care about 
noise or brake dust. — James 

If all you’re interested in is maximum 
stopping power, you probably want some 
performanee street semi-metallie pads, 
James. And it’s good that you don’t eare 
about noise or brake dust, beeause you’ll 
get plenty of both. You’ll also run through 
rotors pretty quiekly. 

Here’s a brief history of the brake pad: 
Invented in the 1890s by Sir Franeis 
Brakepad, the first pads were made of eop- 
per. They didn’t last very long, and buying 
all that eopper took lots of money. So dise 
brakes didn’t eateh on until more than half 
a eentury later. 

By the time dise brakes eame into wide 
use, pads were made largely out of asbes- 
tos. That was eheap, and soft enough to 
stop the ear quietly. It also did a great 
job of dissipating heat — whieh is impor- 


tant so the brakes don’t overheat and boil 
your brake fluid. Unfortunately, all brakes 
ereate dust as they get used, and the dust 
thrown off by asbestos pads turned out to 
eause lung disease. So we dropped those. 

Next eame so-ealled organie brake pads. 
Those are the ones sold at Whole Foods, 
next to the kale. 

Aetually, organie brake pads are made 
these days with a variety of nonmetallie, 
nonasbestos materials, like synthetie fibers, 
glass and some unused Seattle Seahawks 
2015 Super Bowl Champions T-shirts. 
Organie pads work pretty well, but they 
wear out quiekly, and also make a mess of 
your wheels. 

After that eame semi-metallie brake 
pads. Those have flakes of bronze, iron 
and steel wool in them. They do partieular- 
ly well at dissipating heat, and they last a 
long time. But they’re noisy and dusty, and 
they’re hard on the brake rotors. 

So the eurrent state of the art is eeram- 
ie. Pads made of eeramie eompounds 
are quiet, they stop the ear well, they’re 
embedded with pieees of eopper to help 
them dissipate heat, they last a long time, 
they’re easy on the rotors and they produee 
a very-light-eolored dust, whieh is mueh 
less notieeable. 


Interestingly, the reason they’re quiet 
is beeause the noise they make is beyond 
the range of human hearing. I guess that 
explains why all the neighborhood dogs 
used to eome running whenever my broth- 
er showed up. I had always assumed it was 
just so they eould see what food he was 
storing in his beard. 

Anyway, eeramie pads are what we ree- 
ommend to our eustomers. But if all you 
eare about is stopping power, a semi-metal- 
lie performanee street pad by StopTeeh or 
Hawk probably is what you want, James. 

Just make sure you upgrade your stereo at 
the same time to help cover up the brake noise. 

Dear Car Talk: 

My 14-year-old Toyota RAV4 has a cov- 
er on the spare tire. Fd like to buy a bike 
rack that fastens onto the spare tire, but 
that would require removing the cover. Dm 
wondering if that will reduce the useful 
life of the tire. How useful is a 14-year-old 
spare tire? The new RAV4 models don’t 
seem to have a spare tire at all. What do 
you think I should do? — Gordon 

That 14-year-old spare tire probably is 
pretty useless at this point. 

Actually, let me correct that: The thing a 
14-year-old spare tire is best for probably 


is holding a bike rack. 

I’m guessing no one has looked at that 
spare tire in about ... oh, 14 years. It’s not or 
most people’s to-do list: “Let’s see ... quarl 
of milk, call Mom, remove spare-tire cover 
and examine spare for sidewall cracks ...” 

So, you should have your mechanic give 
it a once-over. If he tells you it’s dried oul 
and cracked and no longer viable, then i1 
needs to be replaced anyway. (That’s prob- 
ably what he’ll tell you.) 

If, by some miracle, your spare tire has 
found the fountain of vulcanized youth 
under that cover, then you can keep it a lit- 
tle longer. 

A cover probably does increase the use- 
ful life of a spare tire somewhat by keeping 
it out of direct sunlight. But even exposed tc 
direct sunlight, a new spare will last at least 
six years, maybe longer — by which time 
the car will either be dead and you won’t 
need the bike rack because the bike will be 
your only remaining vehicle, or you’ll have 
to buy another spare tire for $75. 

So, my advice would be to replace the 
spare, stash the cover, get the bike rack and 
figure that the health benefits of more bike 
riding will more than make up for the 12 and 
a half bucks a year the new tire will cost you. 

Visit Cartalk.com. ^ 



Start Here .. .Go Anywhere! 


Take a course at 
NHTI this 
Summer or Fall, 
register today! 

NHTI offers flexible 
scheduling 

Day, Saturday, Evening, 
8-Week, Hybrid 
Learning, 100% Online 
& One Week Intensive 

Visit nhti.edu/summer for 

complete schedule or call the 
NHTI Academic Advising Center 
at (603) 230-4021. 

iNHTI 

Concord’s Community College 

nhti.edu 



^'^^ft¥\ckester, NH 

"Another LaMontagne Builders Community" 



Brookfield is an exdting new neighborhood with city 
water, sewer, natural gas, granite curbs, extra wide 
sidewalks & LED street lights; located just minutes 
from easy commuting routes, Manchester airport and 
the dynamic cultural & entertainment venues which 
the city has to offer. Whether you are a first time home 
buyer, upgrading your current home or looking to 
downsize, we have many unique floor plans which will 
fit your current lifestyle. 

Phase 1 80% SOLD! Priced from the low $300's 
Two Furnished Model Homes for Viewing! 

(603)722-2743 


OFFERED by: 

Moe Marketing Realty 
(603)644-2227 

Webber Associates Realty 
(603)432-5148 


ZIreai ^our 

T^acfs (£ 9racfs 





Cash Special 

Weekdays 5pm or earlier 
Same-day appointments available, 
but no walk-ins. Call or book online 24/7! 


$50 


for 60 min 


$75 


for 90 min 



is here. 


944 Elm St. Manchester 1 627-6678 AbsoluteRelief.com 


NOW IS A CRITICAL TIME 


TO PROTECT YOUR FAMLY FROM 



Tick borne illness can affect both pets and 
humans. Tick larvae are about the size of 
this period. Making them hard to detect. 


Our recommended parasite screening 
and prevention includes: a wellness 
exam, intestinal parasite testing, 
heartworm testing, and tick borne 
disease testing 

CALL FOR AN APPOINTMENT 


u 


South Willow 
Animal 
Hospital 


373 S. Willow St. Manchester, NH 

(In the Shaw’s / DMV Plaza) 

641-6252 • SouthWillowAH.com ^ 
M+W-Sat: 8am-6pm • Tues: 1pm-6pm 
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CAR SHOW 

The Goffstown Rotary Club will have a car show 
on Saturday, June 6, from 9 a.m. to 2 p.m. at 
the YMCA Allard Center (116 Goffstown Back 
Road, Goffstown). Trophies will be award- 
ed for the following categories: pre-1950, 
‘50s, 60s, 70s, 80s, 90-present, Camaros, 
Mustangs, Mopars, Tuners, trucks, motorcy- 
cles, street rods, and heavily modified vehicles. 
Additionally, there will be Sponsors’ Choice and 
Peoples’ Choice awards given out at the end of 
the day. This event is free to attend and $15 to reg- 
ister a vehicle. Visit Goffstown Rotary Club on Facebook, or 


call 497-4294. 


Continuing Education 


Open houses 

• MANCHESTER COM- 
MUNITY COLLEGE OPEN 
HOUSE Talk with an Admis- 
sions Counselor, take a campus 
tour, meet with faculty, speak 
with a Career & Transfer Coun- 
selor, and learn about Financial 
Aid. Bring your transcripts to 
have previous college credits 
evaluated for transfer. Wed., 
June 10, 4 to 7 p.m. Manchester 
Community College, 1066 Front 
St., Manchester. Free. Call 206- 
8000 or visit mccnh.edu. 


Crafts 


Workshops 

• MAKER WORKSHOP: 
LEARN TO SOLDER Work- 
shop about simple electronics 
and soldering, which is the pro- 
cess of fusing metals together by 
melting solder between them. 
Participants will use a hot sol- 
dering iron to melt solder and 
then fuse LED lights to a wear- 
able robot badge. This workshop 
is open to ages 12 and up. Mon., 
June 8, 7 p.m. Dover Public 
Library, 73 Locust St., Dover. 
Free. Registration required. 
Visit library.dover.nh.gov. 

Other craft events 

• LEAGUE OF NH CRAFTS- 
MEN’S NASHUA FINE 
CRAFT GALLERY 5TH 
ANNIVERSARY CELEBRA- 
TION Gallery open house with 
demonstrations, snacks and gift 
certificate giveaways. Demon- 
strations include basket-weav- 
ing and pewter work. Sat., June 
6, 11 a.m. to 3 p.m. League of 
NH Craftsmen Nashua Gallery, 
98 Main St., Nashua. Free. Call 
595-8233 or visit nhcrafts.org. 


Health & Wellness 


Events 

• CANCER SURVIVORS 

DAY Festivities include a 
guest speaker, music, educa- 
tional exhibits, photo portraits, 
a craft project, and raffles. Light 
refreshments are provided. Sun., 
June 7, 1 to 3:30 p.m. Concord 
Hospital , 250 Pleasant St., Con- 
cord. Call 230-6031. 


Blood drives 

• COMMUNITY BLOOD 
DRIVE The American Red 
Cross is facing a shortage that 
has led to an urgent need for 
blood donors of all types. Con- 
sider donating an hour of your 
time to give a pint of blood and 
help save three lives. Sat., June 
6, 9 a.m. to 2 p.m. Wasserman 
Park, 116 Naticook Road, Mer- 
rimack. Free. Call 882-1046 to 
make an appointment. 

• COMMUNITY BLOOD 
DRIVE Sat., June 6, 9 a.m. to 2 
p.m. Wasserman Park, 116 Nati- 
cook Road, Merrimack. Call 
882-1046. 

• BLOOD DRIVE The basic 
requirements to donate are a 
minimum age of 17 (no maxi- 
mum age), weigh at least 110 
pounds and be in good health the 
day of your donation. Donors 
will enjoy sandwiches, fruit, 
pizza and make your own ice 
cream sundaes. Tues., June 9, 2 
to 7 p.m. Whipple Free Library, 
67 Mont Vernon St., New Bos- 
ton. Free. Go to redcrossblood. 
org to make an appointment. 


Marketing & Business 


Marketing workshops 

• SOCIAL NETWORKING 
WORKSHOP Learn more about 
Social Networking, its trends, 
cyber security, how to sell your- 
self, and the hardware that makes 
it all happen. Class instruction 
will be free form and driven 
by participants. Topics include: 
Introduction to Social Network- 
ing, Linkedin, Basic Cyber-Secu- 
rity, Know Your Service Provider 
. . . and More. Get informed in a 
fun atmosphere. Ask questions in 
person with an educated instruc- 
tor who knows the issues. Wed., 
6-8 p.m. Wadleigh Memorial 
Library, 49 Nashua St., Milford. 
Free. Call 249-0645. Visit wadle- 
ighlibrary.org. 


Miscellaneous 


Car & motorcycle shows 

• CAR SHOW Trophies awarded 
in multiple classes including pre- 
1950, 50s, 60s, 70s, 80s, 90-pres- 
ent, Camaros, Mustangs, Mopars, 
Tuners, trucks, motorcycles, 
street rods, and heavily modified 


vehicles. Additionally, there will 
be a Sponsors’ Choice and Peo- 
ple’s Choice awards given out at 
the end of the day Sat., June 6, 9 
a.m. to 2 p.m. YMCA Allard Cen- 
ter, 116 Goffstown Back Road, 
Goffstown . $15 to register a vehi- 
cle. Visit Goffstown Rotary Club 
on Facebook, or call 497-4294. 

Festivals & Fairs 

• CLASSIC COUNTRY FAIR 

Games, fair food, live auction, 
silent auction. Proceeds benefit 
the Humane Society for Greater 
Nashua. Sun., June 7, 5:30 p.m. 
Hills House Field , 221 Derry 
Road, Hudson. $65. Visithsfh.org. 

Pet events 

• HORSE N HOUND OPEN 
HOUSE Free lecture on how 
pet owners can help their pets 
age with out pain at 1pm. Come 
for fun, give aways, raffles and 
stroll the pastoral grounds and 
view new canine gym, under 
water treadmill demonstrations, 
and equine rehab bam. Sat., 
June 6, 11 a.m. to 3 p.m. Horse 
'n Hound Physical Therapy, 531 
Amherst St., Nashua. Free. Visit 
hnhpt.com. 

Yard sales 

• YARD SALE & FLEA 
MARKET Sat., June 6, 9 a.m. 
to 4 p.m. Longmeadow Con- 
gregational Church, 4 Wilsons 
Crossing Road, Auburn. Call 
483-8275 or email paaflower@ 
gmail.com. 


Museums & Tours 


Exhibits 

• DRAGONS AND ORACLES 
AND APPLES! OH MY! THE 
DIGITAL WIZARDRY OF 
EARLY COMPUTERS Exhib- 
it will follow the progression of 
the computer by exploring the 
transformation of technology 
from machines to computers to 
devices. Fri., May 1, through 
October. Museum hours Tues. 
through Sat., 10 a.m. to 4 p.m. 
New Hampshire Telephone 
Museum , 1 Depot St., , Warner. 
Free with museum admission. 
$5 per adult, $4 per senior (60+), 
and $3 per child. Call 456.2234. 
Visit nhtelephonemuseum.org. 




PITCHFORK 

RECORDS & STEREO, 

A REAL 

CD/Record store. 

40 Years Strong ! , < 


2 South Main St. Concord, NHV 
603-224-6700 




A truly unique 
shopping experience. 

Capitol Craftsman 
Romance Jewelers 

16 North Main St. Concord 
224-6166 • CapitolCraftsman.com 


* 18 Jewelry cases 
Fabulous Fashions 
1 ^ 


[l'>u lous 


Whimsical Giftsl 





86 No. Main St., Concord 603-228-8434 

www.FabulousLooksBoutique.com 


F SHOE SHOP 


The Best 
Styles, 
Comfort, 
Selection & 
Price! 


45 N. Main Street • Concord, NH • joeking$.coni 




Luxurious Bath & Body Products 


^^-7 Jane Iredale Mineral Makeup^ 


Colors & Cabernet 



Therapeutic Spa Services^ 
Dr. Hauschka Skin Carej 


OPEN SEVEN DAYS 
25 N. Main St, Concord, NH 
603.226.8883 L0TI0NSNP0TI0NSNH.COM 


Paint a Masterpiece step by step in one sessions and take it home. 

Friday Sessions 6:30pm, $40 

Sign up online at Kimballjenkins.com 

You BYOB & Snacks, supply all the art materials! \ 

School of A r t 

KIMBALL 4. JENKINS ESTATE OR CALL 225-3932 



ALOHA RESTAURANT • DRY CLEANERS • GNC •HANNAFORD • HANOVER STREET DR. DENTAL • H&R BLOCK 
NH NAILS & SPA • NH LIQUOR &WINE OUTLET • ST. AAARY’S BANK • BILL’S PET & AQUARIUM • PIZZA MARKET 
POSTAL CENTER USA -RENT-A-CENTER • SUBWAY • 1/2 OFF CARDS 
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IN/OUT CAREERS 



BETH BOISVERT 


DYN MANAGER OF DEMAND GENERATIDN 

Beth Boisvert was born and raised and still resides in the Queen City, and now 
she works for Manchester-based Dyn as manager of demand generation. Dyn 
is a cloud-based Internet performance company that, according to its website, 
“aims to help companies monitor, control and optimize online infrastructure for 
an exceptional end-user experience.” 

Explain in one sentence what 
® your current job is, 

0 I manage the strategy and the 
exeeution of driving leads into 
the top of our sales tunnel, nurturing them 
until they are engaged and ready to speak to 
our sales team, and then I manage the hand- 
off of that lead to sales so they are prepared 
to have a great eonversation. 

How long have you worked there? 

I have been at Dyn sinee Oetober 2013. 



How did you get interested in this field? 

I’ve been interested in advertising and 
marketing sinee eollege. My baehelor’s in 
seienee is in advertising and eommuniea- 
tions from Endieott College. 

What kind of education or training did 
you need for this job? 

It really requires a well-rounded edu- 
eation in marketing. Understanding my 
audienee and ineluding buyer personas and 
where they are in their buyer life eyele. 
Aside from that also, understanding how to 
develop thought leadership in your spaee 



Murray Farm Greenhouse 

Come browse the 

Largest Greenhouse Selection in State 


MIXED 

PLANTERS 


For the Porch, 
Deck or Yard. 

Still a Great Selection! 


Seed Packets Now Available 


All plants 
grown on site! 


Since 1964 


MURRAY FARMS 
GREENHOUSES 


753-6731 

River Road Penacook, NH 


Open 9-5 weekends 
and 9-7 weekdays 


OPEN 9-6 M-F 
9-5 SAT & SUN 


603-753-6781 
1 1 5 River Rd., Penacook, NH 

www.MurraysGreenhouse.com 


Located 1 0 minutes North of Concord. Take exit 1 5W off 1-93. 
At 2''"' light, turn right onto Rte. 3 North and continue 3.5 
miles. Turn left on Bog Rd. Go 2.2 miles then turn right onto 
River Rd. WeYe Vi mile down on the right. 


and industry. It’s a combina- 
tion of thought leadership and 
brand awareness, and then iden- 
tifying the opportunities so you 
ean edueate the industry on who 
your eompany is, and bring val- 
ue to their business. The last 
part of edueation or training, 
is more having experienee in 
data analyties and being able to 
understand how your programs 
are running and then where you are able to 
optimize. And the optimization is how you 
target towards your audienee or the eontent 
you’re providing them, to make sure every- 
thing is resonating in the way you hoped. 

How did you find your current job? 

A former Dyn employee who is a good 
friend of mine. 

Whafs the best piece of work-related 
advice anybody's ever given you? 

Oh dear, that is a tough one. I would say 
it’s just to enjoy what you do every day. 
You will generally get out of your work 
what you put into it. 

What do you wish you W known at the 
beginning of your career? 

To seleet an organization that will ree- 
ognize and foster growth and development 
for you. ... Piek a eompany that is dedieated 


to enhaneing your opportuni- 
ties and development. And that’s 
something I feel Dyn does, and 
that’s important. 

What is your typical at-work 
uniform? 

We’re easual here, so I will 
usually wear jeans and a blouse 
or a sweater, sometimes a busi- 
ness easual dress. 

What was the first job you ever had? 

The first job I ever had, I was a Web pro- 
duetion manager. That was at Reed Business 
Communieations. It really foeused on dig- 
ital advertising traffieking and eampaign 
optimization. — Josh Rosens on M 


Five favorites 


Favorite Book: Cold Mountain by Charles 
Frazier 

Favorite Movie: I really don’t have a 
favorite movie. 

Favorite Musician: I’m a fan of country. 
So if I were to pick one right now, I would 
say Eric Church. 

Favorite Food: Swordfish and veggies. 
Favorite thing about NH: I would say it’s 
a tie between proximity and variety. You 
get the beach, the lakes, the mountains, and 
you’re close to the city. I like that you get 
to experience a little bit of everything here. 



Beth Boisvert 


Looking for Employees? 



Find them in the Hippo! 


With unemployment below 
4% in NH, your best potential 
employees may NOT be cruising 
the job boards. But they ARE 
reading the Hippo, the region’s 
largest print publication. 

Expand your pool of applicants 
by reaching out directly to 
Hippo’s local audience of 
205,000 readers across 
southern New Hampshire. 


Hippo is where the best and 
brightest decide what to do 
and where to go. With the right 
opportunity, it could be where 
they decide where to work, too. 

For more info, call Jeff Rapsis at 
(603) 263-9237. 

H¥lpo 
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Free job postings now available for a limited time! 
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• 35 words or less 
• Ad will run two weeks 
• E-mail your ad listing to 
classifieds@liippopres s . com 

(you must include your name, address and a 
telephone number, or these will not be published) 
Deadline is Friday at noon for the following week’s issue. Job ads will be published in Hippo and online at hippopress.com full 
paper app. Only local job ads placed by local companies will be published for free. Job ads to be published at the discretion of staff. 
Job ads must be e-mailed to classifieds@hippopress.com to qualify for free promotion. 


INSULATION TECHNICIANS 
NEEDED! The Green Cocoon is 
a locally owned, family oriented 
insulation company. Your hard work 
will be rewarded! Up to $15/hour 
depending on experience. Don’t 
miss out! Go to: thegreencocoon. 
com/employment-opportunities 

BARTENDERS 

Hiring bartenders for weekend 
night shifts at Turismo Tavern in 
HillsboroCall 680.4440, email: 
info@turismotavern.com or apply in 
person at 55 Henniker Street. 

PART-TIME CLEAN CUT, 
APPLIANCE DELIVERY PERSON. 

Weekday mornings, beginning at 
Sam from 1 to 3 days per week 
as needed. Email a resume to: 
customerservice@glennsappliance. 
com . Will train, but must be 
capable of delivering appliances 
into customers homes with a 
partner and/or dolly assisted. 

BARBER WANTED 

busy Milford shop. Skilled in all 
types of hair. Straight edge razor 
& clipper skills a must. 

Call to schedule interview. 
603-402-0768 

EXPERIENCED FLOORING 
INSTALLER. 2+ yrs exp, reliable 
transportation, willingness to work, 
follow directions, own tools a plus 
and punctuality a must. Fast paced 
environment driven by deadlines. 
Most work performed in MA, 
some in NH. Apply at: 
mcneilflooring@myfairpoint.net 

ELECTRICIANS/APPRENTICES 

Cote Electric, LLC is looking 
for licensed electricians and 
apprentices. We offer health 
care, paid vacations, personal 
day and holidays. 

Call Ron Cote at 603-860-6054 

FULL TIME MAINTENANCE 
TECH AT HIGHWOOD VILLAGE 
APARTMENTS 

Light Plumbing, Electrical, 

Cleaning, Painting, General 
Maintenance. Must be within 10 
miles of property. Background 
Check and Drug Testing. 
$12-$13p/hr plus Benefits. 
(603)624-8486 

DIRECT SUPPORT PROFESSIONAL 

Empower and motivate individuals 
to do things they never thought 
possible at The Moore Center in 
Manchester. Full-time, part-time, 
and per diem positions available. 
No experience necessary. Email 
resume to humanresources@ 
moorecenter.org. Visit http:// 
moorecenter.org/moorejobs/ 
for more information. 

PERSONAL CARE ATTENDANTS: 

Full and Part time positions now 
available in the Manchester 
area. GSIL is expanding and we 
are looking for new talent! If 
compassion is your passion, and 
helping care for those in need 
is what you want to do, then the 
GSIL team might be the perfect fit. 
We offer Job satisfaction, flexible 
hours and training. If interested, 
go to www.gsil.org to view positions 
available and fill out an online 
application or email resume to 
mwhittemore@gsil.org or call 
Maureen at 603-410-6512. 

NOW HIRING FULL TIME LINE 
COOKS, TAKEOUT, AND BUSSERS. 

Exciting breakfast & lunch 
concept looking to hire a few long 
term teammates. Must have full 


availability 6am-4pm. Cooks must 
have at least 1 year experience. 

Will check references. Please apply 
in person (between 2pm and 3:30 
is best). Purple Finch Cafe 
124 South River Rd Bedford. 

GIRLS INC. OF NEW HAMPSHIRE 

Now hiring for Summer Camp 
Counselors at both our Nashua 
and Manchester Girls’ Centers. 
These are 9-week, full-time 
positions with year-round potential. 
Hours are flexible and pay is based 
on experience. We are looking for 
energetic, fun, talented staff that 
have previous experience working 
with school age children and are 
at least 18 years old. 

Please email your resume to 
cwest@girlsincnewhampshire.org 

SALES POSITION AT ESPN 

NH Radio, 149 Main St. Nashua, 

NH. Please email Justin Bastinelli 

atjustin@espnnh.com. 

603-880-9001 

LPN RESIDENTIAL NURSE 
OR MNA 

We are looking for one or two 
special people for 10-20 hours 
a week to assist individuals with 
developmental disabilities in a 
home setting. For more info go to: 
greatbayservices.org 

LNA Se PCSP OPPORTUNITIES 

In Manchester and Nashua areas. 
Assist our Pediatric and Geriatric 
clients with their personal care, 
light housekeeping and errands. 
Apply in person: 

Regency Home Health, 

8025 South Willow St, 

Manchester NH 603-665-9800 

HIRING BARTENDERS 

For weekend night shifts at 
Turismo Tavern in Hillsboro. 

Call 680.4440 

Email: info@turismotavern.com 
or apply in person at 
55 Henniker Street, Hillsboro 

EARLY CHILDHOOD 
EDUCATORS NEEDED 

Full time opportunity at the Granite 
YMCA, Strafford County branch 
located in Rochester. See our 
website for detailed information 
www.graniteymca.org or contact 
Director April Campbell at 
acampbell@graniteymca.org 

WORKING WITH ADULTS WITH 
DEVELOPMENTAL DISABILITIES 

Fulltime. Nashua Area. Flexible 
and energetic. Experience helpful. 
Focus includes skill building and 
community activities. 

Driver’s license, auto insurance, 
and background checks. Starts 
at$12/hr. Excellent benefits. 
Contact Nicole @595-0511 x 2006. 

COLLECTIONS 

Looking for experienced or entry 
level Collectors. Insurance 
experience a plus as well as 
Spanish speaking. 

Salary & bonus position 
with benefits. 

Send resume: 
webHR@adamsmorse.com 

TORTILLA FLAT 

Now hiring line cooks in the 
Merrimack and Epping locations. 
Please send resumes to the 
website. Tortillaflatmexican.com 

KC’S RIB SHACK 

Hiring All Positions 
Servers • Hosts • Cooks • Prep • Dish 
Experience is a must for Servers, 
line and prep cook positions. 


Contact Matt @ kcsbbq@gmail.com 
or 627-7427 

837 Second St. Manchester, NH 

THE HIPPO IS LOOKING FOR 
OUTSIDE SALES REP 

Join their team of professionals. 
Must have advertising/sales ex 
perience and proven success. 

Send resume to 
ccesarini@hippopress.com 

LAUNDRY FACILITY MANAGER 

E & R Laundry is seeking a person 
with strong leadership skills to 
manage our laundry department in 
Manchester NH. This is a salaried 
position which includes a benefits 
package. Interested candidates 
should apply to: 
ghayes@eandrcleaners.com 

RESIDENTIAL - COMMERCIAL 
CLEANER NEEDED 

Be your own boss, work your own 
hours! Twenty-year established 
cleaning company is 
expanding again. We’re looking 
for subcontractors with positive 
energy, car insurance & references. 
www.finertouchcleaning.com or 
touchaboverest@gmail.com 

BAYONA CAFE 

We’re looking for Experienced Line 
Cooks & Food Service Cashiers to 
add to our well-organized, friendly 
and hard working staff. Please 
email your resume & availability 
for consideration to 
Danielle@tidewatercatering.com 

SEAMSTRESS NEEDED (PT) 

Regions largest bridal salon 
is looking for an experienced 
seamstress with formal and 
bridal wear. Send resume to: 
Renee@ModernBrideShop.com 
or call 603-472-4933 

PERSONAL CARE ATTENDANTS 
NEEDED (MANCHESTER) 

Transfers, showers, dressing, 
toileting, meal prep, housekeeping. 
(Various Shifts). Background 
checks performed. Apply online 
at www.gsil.org, or email your 
information to sbacon@gsil.org 
at 603-717-0810 

ASSISTANT MANAGER (FT) 

Travelpro Luggage Outlet is looking 
for a reliable, outgoing individual 
to assist in the daily operations 
of their outlet store at Merrimack 
Premium Outlets. Send resume to: 
Kmccoy@travelpro.com 

BILLY’S SPORTS BAR IS HIRING 

For the following positions; 
Experienced line cook, assistant 
kitdchen manager, dishwasher, 
full-time servers, bartenders, hosts 
and food runners. Call Justin at 
(603) 622-3644 

LUBE CENTER TECHNICIAN 

Kerner’s Quick Lube in Manchester 
is seeking a FT Technician. NH 
state inspection license a plus. 
Must be able to work weekends. 
Apply in person at 
66 South Beech Street. 

EXPERIENCED KITCHEN/BATH 
DESIGNER 

Part time contract position 
available for an experienced 
individual with knowledge of CAD 
Systems. Work with clients to 
explore opportunities with fresh 
innovative ideas. 

Contact tonykitkab@gmail.com 


FT SECURITY GUARD 
NH JOB CORPS CENTER, 
MANCHESTER, NH. 

Shifts include weekends, 
evenings and overnight. 

Must have valid in-state driver’s 
license. For more information or 
to apply, email resume to Walter 
at wcarino@adamsaai.com 

HEALTH SERVICE COORDINATOR 

Gateways Community Services 
in Nashua seeking a person 
experienced in managing case 
load of clients, supporting adults 
with disabilities & knowledgable 
in medical & social services. Send 
resume: careers@gatewayscs.org 
or Fax: 603-459-2726 
www.gatewayscs.org 

DEPARTMENT SUPERVISOR FOR 
TOYS R US MANCHESTER 

FT position, must be customer 
service oriented with 
merchandising experience and 
a background in retail. Pay 
commensurate to experience. 
Please apply: ruscareers.com 

JW HILL’S SPORTS BAR 

We’re looking for a PT Line Cook & 
Servers, Hostess and bar back. 

No phone calls or email please. 
Apply in person at 795 Elm Street. 

GHOST WRITER/CO-AUTHOR 

Successful Author-Editor seeks 
talented, motivated writer for 
publication of book/ebook 
projects (fiction/nonfiction) & 
other projects. Excellent 
opportunity for supervised writing 
experience. Financial returns from 
share of publication royalties. 
Flexible schedule. 

Detailed letter of interest: 
newenglandnews@hotmail.com 

WEB DEVELOPER HTML/CSS 
SKILLS -PART TIME 

Local people only! Work in our 
office in Bedford, on our payroll. We 
sell eco-friendly packaging supplies 
to restaurants. Please email: 
lara@goodstartpackaging.com 
with a link to your portfolio. 

DIGITAL MARKETER - PART TIME 

Must have excellent 
communication and writing skills. 
Keyword research, copywriting 
and posting content to website 
and social channels. We sell 
eco-friendly packaging supplies to 
restaurants. Please email resume 
to: lara@goodstartpackaging.com 

MANUFACTURING 

We have several entry level and 
experienced positions available 
in the Southern NH area. 

All shifts are available and 
positions are Temp-Hire. Contact 
CoWorx Staffing Service at 
603-644-0085 or send resume to: 
s n h rec r u iti ng@co wo rxstaff i ng.com 

FREELANCE WRITERS 

The Seacoast Scene is looking 
for freelance writers to do weekly 
stories on events and people in 
the Hampton area. Please email 
Larry@seacoastscene.net 
a sample of your writing and 
a brief description of your 
writing experience. 

HVAC TECHNICIAN 

Seeking HVAC Technician for 
commercial and residnetial service 
and installations, EPA certification 
and NH gas fitter license a plus. 
Sign-on-bonus and company 
benefits. Apply online at 
www.skovronhvac.com or 
Fax: 603-244-1604 


DIRECT SUPPORT 
PROFESSIONALS 

RRI needs PT/FT & relief/per diem 
in Derry, Sandown & Salem 
Training available! Make a 
difference in the world - one person 
at a time. Call 844-281-0421 or 
go to: Jobs@resources.com 
WWW. res reso u rces . CO m 

FABRICATOR 

SAW CUTTER FT, 1st shift; pay 
commensurate to experience. 
Benefits available, send resume to: 
apply_at_psi@yahoo.com or apply 
in person at: Plastic Supply Inc., 

8 Liberty Drive, Londonderry NH 
www.plasticsupply.com 

COLONIAL WOODWORKING 

We are master stair builders in 
Bradford, NH and we’re seeking 
experienced rail/stair system 
installers with strong woodworking 
knowledge, proficient in over-the- 
post rail systems throughout New 
England. 1-800-336-5131 

INSIDE SALES REP 

(BA/BS required) Pay 
commensurate to experience. 
Benefits available. Send resume: 
apply_at_psi@yahoo.com or apply 
in person at Plastic Supply Inc., 

8 Liberty Drive, Londonderry, NH 
www.plasticssupply.com 

HOME CARE PROVIDER 

Needed for the Nashua area. 
Woman with physical disabilities, 
(wheelchair accessible home 
needed). Flexibility needed. 

Lifting required. Excellent 
compensation. Background checks 
required. Call: Lisa (603) 595-0511 
or IJosecite@ippi.org 

INSTRUCTOR 2 PT POSITIONS 

(15-18 hr.) available working with 
individuals with developmental 
disabilities Merrimack area, 
responsibilities include skill 
building and community access. 
License/background checks 
required. Starting $15/hr. 

Contact Brad at (603) 595-0511 
Ext: 2001 or bkent@ippi.org 

PERSONAL CARE ATTENDANTS 
NEEDED 

For Manchester area, various 
shifts. Assist clients with 
transfers, showers, dressing, 
personal hygiene, housekeeping 
& meal prep. (Background checks 
performed.) Apply online: 
www.gsil.org or email information: 
mwhittemore@gsil.org or call 
Maureen: 603-410-6512 

PT BOOKKEEPER 

Proficient in Tenant Pro, Quicken, 
Ap, AR, Payroll, Taxes & Reports. 
Flexible hours. Send resume to : 
Kristie.cardullo@gmail.com 
or call: 882-2498 

EXPERIENCED KENNEL HELP 

Full-Time/Flexible position - 
including Saturdays. Kennel is 
located in Chichester NH. Must be 
able to work independently and 
able to lift 50 lbs. Send resume to: 
Homes4Happydogs@;gmail.com or 
call: 892-5380 

WEARE PARK & REC SEEKS PT 
CHASE PARK GATE KEEPER & 
LIFEGUARD 

Park Hours: Sun - Sat 8 am - 8 pm 
Vehicle Reg./Boat Inspect/Light 
custodial Apps/info available at: 
www.weare.nh.gov 


HAIR STYLIST 

Great Clips Bedford & Epping, 
guaranteed base & immediate 
clientele. For more information 
contact Kara at: 
karatav@comcast.net 

APPOINTMENT SETTERS 

Successful home improvement 
company PT and FT opportunities 
morning, afternoon and evening 
shifts available. Competitive 
hourly wage, also commissions 
and bonuses. Great PT job for a 
second income. Enthusiastic well- 
spoken candidates apply 
603-485-3933 

ROUTE SALES 
REPRESENTATIVE 

Koffee Kup Bakery seeks a 
FT RSR who is highly motivated, 
customer service focused to sell 
merchandise and deliver our 
full line of manufactured bakery 
products. Please apply online to 
msteele@koffeekupbakery.biz 

CITY OF MANCHESTER NOW 
ACCEPTING APPLICATIONS FOR 

Summer Lifeguard positions. 
Position runs from Mid-June to 
Mid-August. For more information 
please visit our website: 
manchesternh.gov/Jobs 

EXPERIENCED LINE COOKS 

Get Cookin’ With Us! Airport Diner 
in Manchester, Tilt’n Diner in 
Tilton and Route 104 Diner in New 
Hampton seek experienced and 
reliable Line Cooks to Join their 
crews. Apply at thecman.com 

LIVING INNOVATIONS 

Seeking Home Providers for the 
Concord, Manchester, Derry and 
Salem areas. Do you have room 
in your heart and your home for 
an individual with a disability? 
Generous stipend. 

Call: 603-893-7286 or go to 
Livinginnovations.com 

DIRECT SUPPORT 
PROFESSIONALS 

Make a difference in someone’s 
life. Support individuals with 
disabilities in the community. 

Living Innovations is hiring in 
Concord, Manchseter, Derry, Salem 
and surrounding areas. Training 
provided. Call 603-893-7286 or go 
to: Livinginnovations.com 

PRODUCT DEMONSTRATOR 
WANTED 

Interact with Costco members 
about featured products. 

Part-time, flexible hours, including 
weekends. Can you promote sales 
enthusiastically? Apply online: 
www.cdsJobs.com or 
call 603-897-1103 ask for John. 

FAMILY MEDICINE 
PRACTITIONER 

Dartmouth-Hitchcock Clinic. 
Diagnose, treat, and help prevent 
diseases and injuries that 
commonly occur in the general 
population. Bedford, NH and 
Manchester, NH. Send resume to 
Kathryn Kull, One Medical center 
Drive Lebanon, NH 03756 

INSTRUCTORS NEEDED 

The Goddard School of Nashua is 
seeking early childhood Teachers. 
Hours between 7 am to 6 pm, 
must be at least 18. Please contact 
Heidi at nashuadirector@hotmail. 
com, call 603-594-2800 




News from the local food scene 


By Allie Ginwala 

food@hippopress.com 

• Food safety first: The Manchester 
School of Technology intro to culinary 
arts class was awarded a Public Health 
Excellence Award for Food Safety from 
the Manchester Health Department, 
according to a press release. Award 
recipients are food establishments with 
the highest sanitary standards in food 
preparation. “The instructors and stu- 
dents have demonstrated a commitment 
to training a highly skilled food service 
workforce and maintaining safe food 
handling practices to prevent food borne 
illnesses in the community,” Manches- 
ter Public Health Director Tim Soucy 
said in the press release. The Manches- 
ter Board of Health presented the award 
to the culinary students on Monday, June 
1 . Tom Boucher, CEO of Great NH Res- 
taurants, invited the students to spend the 
day at Copper Door restaurant following 
the presentation for lunch and a tour of 
the kitchen. 

• Science for sundaes: Master choc- 
olatier Richard Tango-Lowy of Dancing 
Lion Chocolate (917 Elm St., 625-4043, 
dancinglion.us) is serving up delectable 
and unusual chocolatey ice cream made 
with a splash of science. “It’s all about 
small, evenly distributed ice crystals,” 
Tango-Lowy said in a press release. “Ice 
cream should feel smooth and creamy 
on the tongue, and controlling crystal 
growth is the key to making it happen.” 
A former physicist, Tango-Lowy spent a 
year studying the factors that affect crys- 
tallization and flavor. Unique flavors 
include Peruvian dark chocolate spiced 
espresso and peppermint kenshi. Stop 
by for a scoop, Zen brownie sundae or 
banana split served in a chocolate cacao 
pod. 

• A toast to the summer: Henniker 
Brewing Company (129 Centervale 
Road, Henniker, 428-3579, henniker- 
brewing.com) will kick off the season 
with the release of Artisan Ale, a Bel- 
gian- style ale perfect for the summer 
months. In honor of the new brew, an 
event featuring local businesses, activi- 
ties, music and more will take place 42 ► 

Looking for more food and drink fun? Check 
out Hippo Scout available via the Apple 
App Store, Google Play and hipposcout.com. 


FOOD 

Wine on weekends 

Winery kicks off tasting series 



A selection of wines from Copper Beech Winery. Courtesy photo. 


By Allie Ginwala 

aginwala@hippopress.com 

With summer just around the comer. 
Copper Beech Winery recently kicked off 
its wine tasting weekends, offering guests 
free samples on the first and last weekends 
of every month through November. 

“What we’ll do is offer three types 
of wine each week we’re open,” Lin 
L’Heureux, owner and winemaker, said in 
a phone interview. Each weekend she’ll 
select three wines to taste, based on what’s 
in season or what she has a good amount 
of at the time. For the tasting on Saturday, 
June 5, and Sunday, June 6, L’Heureux said 
she’ll most likely have Wild Blue, Fresh 
Peach and Wicked Strawberry to taste. 

“It sounds like June, doesn’t it?” she 
said. “It’s all about giving people some- 
thing to enjoy.” 

The wine tasting weekends are very casual 
with no registration or appointment required. 
The doors will be open for sampling and 
sales from noon and 5 p.m. so guests can 


Wine tasting weekends 


Where: Copper Beech Winery, 146 Lon- 
donderry Turnpike, Building 3, Unit 23, 
Hooksett 

When: First and last weekend of the 
month through November. Open Satur- 
days and Sundays from noon to 5 p.m. 
See: 400-2595, copperbeechwinery.com 
Tastings are free. No registration 
required. 


enjoy a tasting and time to chat about the 
wines and the winemaking process. 

“Some are more interested in the process 
and balance and others are just interest- 
ed in how good it tastes,” she said. “I tell 
people it’s individual. I say, what’s really 
important is if you taste it and you like it, 
it’s good wine.” 

While no formal discussion is planned 
for the laid-back event, L’Heureux is 
always happy to answer questions and offer 
suggestions for what to pair with her fruit 


wines. 

“I really like the local fruits,” she said. “I 
use local as much as possible, and I think 
a lot of people immediately assume fruit 
wines are sweet. ... I tend to make most of 
my wines on the dry side too.” 

L’Heureux said the new Raspberry Rhap- 
sody wine will be released the first week of 
June. Semi-sweet and made with 100 per- 
cent raspberry, the new wine will make an 
appearance at the June tastings. ^ 


Coconut, cranberries and congrats 

Gourmet granola business celebrates first anniversary 


By Allie Ginwala 

aginwala@hippopress.com 

When Karen D. Bill decided to try mak- 
ing her own granola, starting a business was 
far from her mind — she just wanted some- 
thing to mix with her morning yogurt that 
was better than the granolas she could buy 
at the store. 

For seven years she worked on her rec- 
ipe. She took the old-fashioned oats base 


Happy Cat Gourmet Granola and 
ricotta cheese 


Vs cup ricotta cheese 

2 tablespoons original or blueberry Hap- 
py Cat Gourmet Granola 
Fresh strawberries and/or blueberries 
Whipped cream, optional 


and tried it with raisins, golden raisins and 
different types of nuts. 

“I just used to give it to people as gifts, 
and I’d eat it myself, of course, every day 
at work and people would say, ‘Oh this is 
so good, you should start a business!”’ Bill 
said. “And then you go, ‘Yeah yeah, right 
right, whatever.’” 

It wasn’t until 2012 when she left her job 
as executive director at the Humane Soci- 
ety of Greater Nashua that she felt it was 
the time in her life to make a big change. 

“I thought. I’ll take some time off and 
find that next great adventure, and I just 
didn’t find the perfect fit that was gonna 
work for my soul,” she said. 

After sharing a Tupperware of granola 
with a friend who immediately requested to 
buy some (and, in the next days, asked for 
more and more). Bill realized it was time to 



A Ball mason jar filled with Happy Cat Gourmet Granola. 
Courtesy photo. 
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take the leap of faith. 

“I said, ‘OK God, I get the message, now 
is the time for me to start my granola busi- 
ness,”’ she said. 

Happy Cat Company Gourmet Granola 
(For People!) is now eelebrating its one- 
year anniversary. 

Bill knew early on that she wanted Hap- 
py Cat to be the name of her business, but 
deeided to make it the Happy Cat Compa- 
ny Gourmet Granola (For People!) so there 
is no eonfiision that the granola is a snaek 
for humans, not their furry friends. 

She bakes in a eommereial kitehen in 
downtown Nashua several times a week, 
preparing and paekaging her granola in 
Ball mason jars. The glass jars give the 
produet a loeal. New England feel and 
stand out amidst shelves of granola in 
plastie bags. The glass also preserves the 
freshness of the granola, whieh she puts in 
the jars four to six hours after it’s baked. 
Eaeh jar is tied with a eolorfiil ribbon and 
label featuring her signature eat logo. 

Currently Happy Cat earries five flavors 
along with a limited edition option with 
white ehoeolate. When she first started sell- 
ing granola. Bill only had the one reeipe 
she’d been perfeeting. Now ealled the origi- 
nal blend, it has dried eranberries, eashews, 
almonds, walnuts, peeans, eoeonut, hon- 
ey, butter, einnamon and vanilla. After 
feedbaek from eustomers and inereased 
interest, she deeided to add another flavor 


Find Happy Cat Gourmet Grano- 
la in NH 


j Brothers Butcher Premium Meats & Mar- j 
i ket in Nashua j 

j Pressed Cafe in Nashua | 

I Whole Foods in Nashua (original and ! 
i blueberry) j 

j Nashua Farmers Market, Sundays from j 
i 10 a.m. to 2 p.m. j 

i Bedford Farmers Market, select Tuesdays ! 
: from 3 to 6 p.m. j 

j Merrimack Farmers Market, every other j 
I Wednesday from 3 to 6 p.m. ! 

i See: Search “Happy Cat Company j 

j EEC Gourmet Granola For People” on ! 
i Facebook. j 

— butterseoteh. Then eame ehoeolate, pea- 
nut-butter- seoteh (whieh eame about when 
she didn’t have enough peanut butter ehips 
for a bateh one day and added butterseoteh 
ehips to see what it tasted like), and blue- 
berry. She’s in the experimental phase of 
another flavor but is quite happy with the 
seleetion she has right now. 

Happy Cat Gourmet Granola ean be 
purehased through her Faeebook page or 
at farmers markets and retailers in south- 
ern New Hampshire and Massaehusetts. 
Ten pereent of profits are donated to Kit- 
ty Angels in Tyngsboro, Mass., and Eye of 
the Storm Equine Reseue in Stow, Mass. 
And eaeh November Bill, a U.S. Army vet- 
eran, switehes the donations to a veterans’ 
organization. A 


Food 


Fairs/festivals/expos 

• SUMMER OPEN HOUSE At 

The Cozy Tea Cart. Annual open 
house will feature a Japanese tea 
ceremony with Kaji Aso Studio, 
tea and food pairings, create 
your own bracelets and featured 
vendors. Sat., June 6, from 9 
a.m. to 6 p.m. The Cozy Tea 
Cart, 104 Route 13, Brookline. 
Free. Visit thecozyteacart.com. 

• HERB & GARDEN DAY 6th 
annual event features artisans, 
educators, environmental advo- 
cacy groups, local businesses 
and workshops that center on 
learning about the many benefits 
of plants and herbs. Sat., June 6, 
from 9 a.m. to 5 p.m. McEane 
Audubon Center, 84 Silk Farm 
Road, Concord. Cost is $25. Visit 
nhherbalnetwork. wordpress . com. 

• CUPCAKE BAKING CON- 
TEST Part of the how-to festi- 
val, enter a batch of cupcakes to 
be judged or bake without enter- 
ing the contest. Bring a printed 
recipe along with the cupcakes. 
Sat., June 6, from 11 a.m. to 3 
p.m. Rodgers Memorial Eibrary, 
194 Derry Road, Hudson. Reg- 
ister at rmlnh.org/events, stop by 
the library or call 886-6030. 

• ROCK'N RIBFEST 2015 
Packed weekend includes live 
entertainment, kid's games and 
rides, a five mile road race and 
the state of New Hampshire's 


official state barbecue champi- 
onship and Taste of Ribfest tast- 
ing. Fri., June 19, from 4 to 11 
p.m.. Sat., June 20, from 11 a.m. 
to 11 p.m.. Sun., June 21, from 11 
a.m. to 4 p.m. Anheuser-Busch, 
221 Daniel Webster Hwy., Mer- 
rimack. Admission costs $10 at 
the gate, $7 in advance online. 
Children age 8 and under are 
free. A Taste of Ribfest barbecue 
sampling (Fri., June 19, from 5 
to 6 p.m. and 7 to 8 p.m.) costs 
$40, includes general admission. 
Visit ribfestnh.com. 

• NEW HAMPSHIRE DAIRY 
DAY Enjoy barn tours, cheese 
tastings, butter making demon- 
strations, historic farm house 
tours and free ice cream donated 
by Eone Oak Ice Cream (served 
from noon until it runs out). Sat., 
June 20, from 10 a.m. to 4 p.m. 
New Hampshire Farm Museum, 
Rt. 125 White Mountain Hwy., 
Milton. Admission costs $7 for 
adults, $4 for children ages 4 to 
17. Visit farmmuseum.org. 

• BEDFORD STRAWBERRY 
FESTIVAL Featuring local ven- 
dors, a strawberry eating contest, 
local artists, town organizations 
and more. Sat., June 20, from 
11 a.m. to 3 p.m. Performance 
Stage near the Town Pool, 20 
Country Road, Bedford. Visit 
bedfordreconline.com. 

• SAINT NICHOLAS 
ORTHODOX CHURCH 


ANNUAL LAMB BARBE- 
CUE Enjoy marinated lamb and 
other traditional Greek dishes, 
desserts and music. Sat., June 
20, from 11:30 a.m. to 6 p.m. 
St. Nicholas Greek Orthodox 
Church, 1160 Bridge St. Exten- 
sion, Manchester. Visit stnicho- 
las-man-nh.org for updates. 

• NEW LONDON STRAW- 
BERRY FESTIVAL WEEK- 
END Summer kickoff event 
will feature strawberry-themed 
desserts, crafts and activities 
for children, local musicians 
and a juried fine art and crafts 
fair. Sponsored by New London 
Recreation Department, The 
Lake Sunapee Region Chamber 
of Commerce, The Center for 
the Arts: Lake Sunapee Region, 
and the New London Historical 
Society. Fri., June 26, to Sun., 
June 28. New London. 

• BBQ & MUSIC FESTIVAL 
The first Phantom Gourmet fes- 
tival will feature award-winning 
pitmasters, carnival entertain- 
ment, a country music festival, 
beer and wine gardens and more. 
Fri., June 26, and Sat., June 27, 
from 11 a.m. to 10 p.m.. Sun., 
June 28, from 11 a.m. to 8 p.m. 
Rochester Fairgrounds, 72 Lafay- 
ette St., Rochester. Complimen- 
tary admission on Friday until 3 
p.m., $5 all other hours. Free all 
weekend for children under 10. 
Visit phantomgourmetbbq.com. 






c€>fn/Hy 

Best Pub • Best Overall Bestaurant • Best Menu Item 
Best Bartender • Best French Fries • Best Burgers 
Best Trivia Night • Best Beer Seiectien at Bar or Bestaurant 


1 32 N Main St, Concord, NH 03301 • (603) 228-6363 • thebarleyhouse.com 


Re-Ignite 

Your Work Day 

with lunch from your 
favorite after-work place! ^ 

OUTSIDE SEATING AVAILABLE! 


nite 

hookedonignite.com 



100660 


?Cookout and Fuirdraiser for Bryce 


with Brad Myrck 

25% of all sales + 100% of 
Bryce Burger sales will 
benefit one of our own 

Buy a ticket for 
Great Raffle . 

Prizes! 


17 Depot St. I Concord, NH | (603) 228-0180 
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143 Raymond Rd, Candia 
587-0028 I PasqualeBrickOvenPizzeria.com 


We've Gone Loco! 

Only 10 minutes from Manchester. 


Every 

Saturday! 

All you can eat 
chips and salsa 
$5 Margaritas 
$1 Tacos 



^ to tfie^ 

Cxmok in /^anotveySteyn'/ 


Gourmet Deli 


87 Hanover St. Manchester (Acrossfrom the palace theatre) 

625-1850 1 SuddeniySusans.com il 




CHURRASCARIA 


The Never Boring Steakhouse 

Hot/Cold Lunch 


BUFFET ^8.95 


Super Burritos & Quesidillas 
are back too! 

Meatballs w/ Marinara • Vegetarian 
Penne Alfredo • Baked Haddock 
Carnitas • Rotisserie Chicken • Wraps 
Homemade Soups • Mashed Potatoes 
(Sweet & White) • Tucca • Sweet Plantains 
Beans • Rice • 30 Item Salad Bar 


Lunch 

Mon-Sat • ll:30-2pm 

Dinner 

Mon- Sat • 4pm- 10pm 
Sun • 4pm-9pm 

Sunday Brunch 

10am-2pm 

FULL BREAKFAST MENU ALSO AVAILABLE. 


603 - 669-9460 

62 Lowell St, Manchester, NH 
www.gauchosbraziliansteakhouse.coml 





FOOD 

Chow down 

Celebrate 31 years of chowder on the coast 


By Allie Ginwala 

aginwala@hippopress.com 

Chowder lovers will eome by the thou- 
sands to taste their way through the 31st 
annual chowder festival on Saturday, June 6, 
beginning at 11:30 a.m. and continuing until 
the chowder mns out (usually around 3 p.m.). 

Seven restaurants from Portsmouth, Dover 
and Kittery, Maine, will present their chow- 
der recipes to guests and a panel of judges 
during this first event of the Prescott Park 
Arts Festival season. 

“We want to involve families and people of 
all ages, and the chowder seemed like a good 
fit for that because who doesn’t want to enjoy 
that?” said Meghan Toner, Prescott Park Arts 
Festival project manager. 

After a long winter, she said, the chance to 
get out and eat makes for the perfect start to 
the summer season. 

This year the festival will be at Straw- 
bery Banke Museum’s Puddle Dock, right 
across from its previous location in Prescott 
Park. While both venues offer a spacious area 
for the festival. Toner said, the museum’s 
grounds have more open space with freedom 
to set things up in different ways. 

“It is nice and spacious and [you] can look 
across the street and see the park,” she said. 

Chowder vendors at this year’s festival 
are British Beer Company, 7th Settlement 
Brewery, Bob’s Clam Hut, Two-Fifty Mar- 
ket, Portsmouth Brewery, Portsmouth Gas 
Light and Ri Ra Irish Pub — last year’s peo- 
ple’s choice winner and reigning golden ladle 
award recipient. 

Justin Slipp, chef for Ri Ra Irish Pub, hopes 
to hold on to the title for another year with a 
traditional seafood chowder similar to the one 
served last year. It’s one that can be found on 
the pub’s regular menu. 

“I think it’s good to be serving something 
that they know, ‘Hey, I can go back and try 
this again,”’ Slipp said in a phone inter- 
view. “I think that really works well with the 
patrons of the event knowing they can visit 
our establishment and have a few pints and 
try the chowder again.” 

While he does put a twist in the recipe each 
year, he mainly follows the mantra of “if it’s 


WOKQ’s 31st Annual Blue Point 
Brewing Company Chowder 
Festivai 


When: Saturday, June 6, at 11:30 a.m. 
until the chowder runs out 
Where: Strawbery Banke Museum’s 
Puddle Dock, Portsmouth 
Tickets: $14 for adults, $7 for ages 12 
and under. Only available the day of 
Visit prescottpark.org. 



Lining up for tasty chowder at last year’s annual Chow- 
der Festival in Portsmouth. Courtesy photo. 


not broken, why fix it?” 

Slipp and a few of his staff will arrive at the 
festival around 10 a.m. to set up with the 30 
gallons or so of chowder already made and 
ready to serve. He anticipates that it will all be 
gone by the end of the day; last year, patrons 
were coming back for thirds. 

Each incoming festival guest will receive 
a “best bowl” voucher to take to the voting 
booth and place in a basket representing their 
choice for the day’s best chowder. At the end 
of the festival, the people’s and judge’s choic- 
es will be announced. The judges panel is 
made up of local chefs, restaurateurs, food 
writers and general foodies. 

All of the participating restaurants bring 
in one recipe to taste. Some bring a beloved 
or staple menu item, while others take the 
opportunity to try out unique chowders. 

“We say dream up the most imaginative 
[recipe] you can dream of,” Toner said. “It 
is fun to have different variety and taste and 
that’s what we normally end up with.” 

Guests will find everything from vegetable 
chowders and seafood chowders to specialty 
ones, like last year’s “three little pigs” chow- 
der that had pork in three ways served with 
combread. 

New to the festival this year is the title 
sponsor Blue Point Brewing Company, which 
will bring six brews for guests to taste, as well 
as a demonstration and sampling of ahi tuna 
ceviche from Chef Paula DaSilva. 

WOKQ will provide music, including a 
live performance from Brianna Grace. 

Other activities include a marine-themed 
photo booth, face painting and a decorate- 
your-own-chef’s-hat station for the kids, an 
empanada food truck Buen Sabor and a raw 
oyster bar and live oyster shucking demon- 
stration from Goat Island Oyster. 

“I think that’ll be a good complement if 
they need something a little more solid to 
munch on after the chowder,” Toner said. 
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Use this aa to neeiue < 

H.50 off i 

Your Visit - Drive-Thru Oniu ! 

Expires 6/30/201 5. Not to be combined with any other offer. " 

137 Rockingham Rd. Londonderry NH | 

Manchester: 603 . 626.1 1 18 1 Milford: 603 . 249.9222 1 Londonderry: 603 . 552.3091 ^ 


Sunday Brunch 

Being Served 10-3pm 

Serving Dinner (3-lOpm) 


Visit our Buiid-Your-Oivn 
Bioody Mary Bar 


Inspired classic 
American fare in 
a warm, inviting 
atmosphere. 



We are open 7 Days 
Lunch 

Mon -Sat: 11 :30am -4pm 

Dinner 

Mon -Thurs: 4pm -10pm 
Fri&Sat: 4pm-11pm 



Freshly Cut Family Buys 



2 lbs Ground Chuck 


I 2 lbs Drumsticks 
U 2 lbs London Broil 
U2ibs Chicken Thjjhs 

II 2 lbs Bnls Pork Chops 
il 2 lbs Shurflne Bacon 
lUibsShurfine Hot Dogs 
1 2 lbs Chicken Tenders 


Bunny’S 
Meat Pack 

3 lbs Bnls Chicken Breast 
3 lbs Ground Chuck 
2.5 lbs Schonland Franks 
3 lbs Ny Sirloin 
2 lbs Shurfine Bacon 


Visit us on FB for 
daiiy and weekiy 
speciais! __ 

Hamburger^E^ 
Pack 


4 lbs Ground Chuck 
4 lbs Ground Round 
4 lbs Ground Sirloin 


IfChlckeiTPack 

•'sibsBnte Chicken Breast 

3 lbs Chicken TenCe's 

il 3 lbs Chickee Thighs 

1 mholB Chicken 


Lk 


t \ lbs Chick® Thiohs 

\\kibsU»4»"J^6MfS 
iiiVssw'w^ 


Suinmirpi^jf 

I lbs Ny Sirloin ^ 


l|;paThMs?^ 




Ca// for our weekly specials and weekly family buys! 


U tic Ucd jfka jffi M fm m<U, 


75 Webster Street • Manchester, NH 03104 *(603) 622-5080 
i HOURS Mon-Sat 7am-1 0pm/ Sun 8am-9pm 

ia .s} i 1100471 
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Artisanal cocktails that Truly Impress. 

Shake up your dining experience 



NIQUe 


Extensive wine list & craft beers on tap 
488-5629 |170 Rt. 101 Bedford | RestaurantTeknique.com 

Lunch: 11:30-3pm, Tuesday- Friday | Dinner: 4-Close, Tuesday-Sunday | Sunday Brunch: 10am-2pm | Closed Monday 



Come Join Us For 

Father's Day 

Extravaganza 

Brunch Buffet | From 9-3 

Enjoy fresh fruit, cheese and assorted crackers, assorted 
danishes and breads, muffins, scrambled eggs, home fries, 
ham, bacon, sausage, beans, eggs benedict, waffles, chef 
attended omelet station, tossed salad, vegetable medley, 
butterfly pasta primavera, chicken marsala, seafood 
newburg, carving stations (steamship pork and prime rib), 
and of course our delectable desserts. 


Traditional Plated Meals | From 12-9 

Enjoy our Honey Baked Ham, Roast Leg of Lamb, Prime Rib and 
Baked Stuffed Haddock 

Regular Menu & Dinner Specials | From 3-9 


IKITCHENBI 

WITH SHAWN PURCELL 

Shawn Purcell worked at 900 Degrees, Margarita’s 
Mexican Restaurant and as a line cook for the Wild 
Rover Pub (21 Kosciuszko St., Manchester, 669-7722, 
wildroverpub.com) before recently becoming its kitch- 
en manager. With 14 years of experience in Manchester 
kitchens under his belt, Purcell takes his food seriously, 
only serving something that he would eat. After a suc- 
cessful inaugural beer dinner and another one coming 
up, Purcell is excited to try new pairings to keep the reg- 
ulars happy while also bringing in Rover first-time diners. 



What is your must-have kitchen item? 

Tongs are huge. I mean, when you’re in a 
rush trying to get stuff out... 

What would you choose for your last 
meal? 

Grilled cheese and tomato or chicken and 
rice soup. I’m a very simple kind of guy. 

Favorite restaurant besides your own? 

Probably The Red Arrow; that’s probably 
my most frequently visited spot. 

What celebrity would you like to see eat- 
ing at your restaurant? 

Hulk Hogan. If Hulk Hogan came in here 
and ate, I would be ecstatic. He is a child- 
hood hero. 


What is the biggest food trend in New 
Hampshire right now? 

I’d have to say it’s probably the paleo 
diet. 

What is your favorite meal to cook at 
home? 

ICraft macaroni and cheese and hot dogs 
is one of my go-tos. Anything that’s easy 
at home. 

What is your favorite dish on your res- 
taurant's menu? 

I like the shepherd’s pie. We use nice 
tender meat, stew it up really nice. I think 
it takes us about three and a half hours to 
completely cook. 

— Allie Ginwala M 


DID YOU KNOW? 

The first fortune cookie created in the 
USA was served in San Francisco? 

Enjoy 

San Francisco Kitchen 


Asian Fusion 



Scrumptious food, a great selection of 
creative dishes, sushi, hot pot, reasonable 
prices and a most comfortable and cool 
atmosphere await you. 



SFKitchenxom \ 133 Main St, Nashua • 886-8833 






RISTORANT 



* f 

\C) S 

& BAR 




Meatballs 

From the kitchen of Shawn Purcell 

Brown up Black Angus burger and add 
bread crumbs, a secret recipe of blended 


cheeses, diced red pepper, sea salt, minced 
garlic, dried oregano, chopped parsley, 
eggs. Then incorporate a little warm water 
and then brown them up and serve with our 
homemade sauce. 


SUNDAY 


BUCK-A-SHUCK 




www.giorgios.com 


Milford 

524 Nashua St. 1 673-3939 

Merrimack/Nashua 

PennichuckSq 1 883-7333 


• HOLLIS STRAWBERRY 

FESTIVAL Festival features 
strawberry shortcake, strawber- 
ry sundaes, ice cream cones and 
more. The Hollis Town Band, 
Stagecoach Women's Chorus, a 
piccolo duet and vocalist Noelle 
Bourquard will perform. Sun., 
June 28, from 2 to 4 p.m. Hollis 
Town Common, Hollis. Admis- 
sion is free. Food prices range 
from $5 to $7. Visit holliswom- 
ansclub.org. 

• GRAIN & GRAPE FESTI- 
VAL Try new and unique beers 
and wines from New Hampshire 
at "Party on the Mountain." Food 
will be available from local res- 
taurants. Sun., June 28, from 11 
a.m. to 6 p.m. Wine tastings at 
noon, 2 p.m. and 4 p.m. Pats Peak 
Ski Area, 686 Flanders Road, 
Henniker. Wine and beer tasting 
costs $40, beer tasting only costs 
$30, general admission only 
costs $12 in advance, $15 at the 
door. Visit hennikerlions.org. 

Chef events/special meals 

• FARM BRUNCHES At 
Moulton Farm. Outdoor brunch 


offered select Sundays through 
September with seasonal fruit, 
baked goods, egg and meat dish- 
es. Sun., June 14, June 21, July 
12, Aug. 9, Aug. 30, Sept. 13, 
Sept. 27, from 9 a.m. to noon. 
Moulton Farm, 18 Quarry Road, 
Meredith. Cost is $14.99 per 
adult, $9.99 for children 10 and 
under. Visit moultonfarm.com or 
facebook.com/MoultonFarm. 

• THE FARMERS DINNER 
GALA The Farmers Dinner and 
The Greater Nashua Chamber 
of Commerce present the first 
annual gala, supported by Great 
American Downtown and Cele- 
brations Catering. Enjoy locally 
sourced dishes and guest speak- 
ers from the local agricultural 
community. All proceeds benefit 
Marguerite’s Place, Gate City 
Community Gardens Inc and 
The Organization for Refugee 
and Immigrant Success (ORIS). 
Sun., June 21, from 5 to 9 p.m. 
Court St. Theatre, 14 Court St., 
Nashua. Tickets cost $35. Pur- 
chase at thefarmersdinner.com. 
Visit thefarmersdinner.com. 

• PORTSMOUTH TASTE 


OF THE NATION For No Kid 
Hungry Share Our Strength. 
Sample food and drink from 
local restaurants and culinary 
talent. Wed., June 24, from 6:30 
to 10 p.m. VIP admission starts 
at 5:30 p.m. Strawbery Banke 
Museum, 14 Hancock St., Ports- 
mouth. General admission costs 
$95. VIP $175. Visit ce. strength, 
org/portsmouth-taste-nation. 

• THE FARMERS DINNER 
At Stages at One Washington. 
Event features a four course 
meal sourced from local ingre- 
dients. Local farmers will share 
their stories between courses. 
Sun., June 28, with seatings at 
4 and 7:30 p.m. Stages at One 
Washington, 1 Washington St., 
Suite 325, Dover. Cost is $99. 
Reservations required. Visit the- 
farmersdinner. com. 

Church & charity 
suppers/bake sales 

• 7TH SETTLEMENT COM- 
MUNITY BENEFIT Enjoy 
handcrafted beer and artisan 
food. Five percent of proceeds 
at 7th Settlement will go toward 
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We have legendary 
classics, like the lobster 
roll unchanged since 
1 948, and new modern 
classics, like our 
Crispy Fish Tacos, there is 
something for everyone. 


GET FRESH. 

lOBSTERS 



431 Dover Pt Dover NH, 742-3205 1 31 7 Loudon Rd. Concord NH, 225-2424 



Everyday is 

FUrWAYJ 

Make-your-Own 
Sundae at our 

30 item 

sundae bar 

Don't worry, 
wont weigh it! 

ddie $4 I Small $5 
Large $6 

J 1 Sundae 
I Get 1 Sundae 

I FREE 


Expires 6-30-15 


CONTOOCOOK 

CREAMERY 




Since 1 3 Warr en St in Conc ord, NH 

832 Elm St in Manchester, NH 

WWW. GraniteStateCandyShoppe •com I fp i i 



^Located at Smuttynose Brewing Company 
^105 Towle Farm Road. Hampton. NH 
(603) 6018100 HayseedRestaurant.com 


» y ' ; ' 7 ^ 
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THE 

BAKESHOP 

—On "KgUey Street— 


Flam, 

Dcftign, 

Vccmiim 



We can make anything 
that your heart desires. 

www.thebakeshoponkelleystreetcom 


171 Kelley St., Manchester • 624.3500 I 
Mon 7 : 30-2 * Tue-Fri 7 : 30 - 6 •Sat 8 - 5 * Sun 9-1 \ 



Take out window 
Outdoorseating 
and Gelato! 



Omtnutd 

Cc^^HeAtaurant 


363 Chestnut Street 



Jefferson Mill, Lower Level | 
670 N. Commercial Street, Manchester, NH ■ 

603.782.3450 | www.bayonacafe.conn 


Serving Breakfast & Lunch | Monday - Friday 
7;30-4pm 


y 


I 

DQuono 


coFe 


Take your cravings 

to a whole new place. 


Featuring 


Flat Breads, Pasta Bowls, 
All Natural Smoothies, 
Gourmet Coffees, 
Hand Crafted Lattes... 
and much more! 


YouVeljerJ'ofthe I 

Pwf# I 


Great Meals made fresh! 

Finish your meal with one of our 

Homemade Desserts! 

Kitchen open until 9pm Fri & Sat 


Specials Including 

Marinated Buffalo Steak Tips, 
Smoked Sausage, Mac & Cheese, 
Wild Boar & Bacon Burger, 

Big Game Meatloaf! 


ORDER YOUR 

CAKES! 


Kew B'glstfwl’s Place f^r UeaI%Diruhg! 





GRADUATION CAKES 
A SPECIALTY! 

AND FATHER’S DAY IS SUNDAY, JUNE 21 
Baklava • Spanakopeta 
Fruit Pies • Meat Pies • Pastry Trays 
Cookies • Butter Twists • Eclairs & More 


Greek & American Baked Specialties 

625-1X32 

443 Lake Avenue (corner of Hall St.) Manchester 
Tuesday-Friday 7ani-5pni, Saturday 7am- 1pm 8 


Weekly Dish 

Continued from page 36 


on Saturday, June 13, from noon to 4 p.m. 
Enjoy food from White Mountain Kettle 
Com, German John’s Bakery, MM Good 
lee Cream Truek and more. Other aetiv- 
ities inelude live musie, brewery tours, 
beer samples, raffles and games. Admis- 
sion is free. 

• Feeling herbal? Join herbal educa- 
tors and seasoned growers for a day of 
sharing and learning about natural med- 
icine, native plants, organic gardening, 
beekeeping and brewing at the 6th annual 
Herb & Garden Day on Saturday, June 6, 
from 9 a.m. to 5 p.m. at McLane Audubon 
Center (84 Silk Farm Road, Concord). 
Enjoy the Herbal Market Fair featuring 
organic food, plants from local growers. 


medicinal and culinary herbs, heirloom 
and rare varieties, artisan crafts and more. 
Admission costs $35 for adults, $10 for 
children ages 6 to 12, $5 for only the 
vendor fair. Visit nhherbalnetwork. word- 
press. com. 

• Plaza ribbon-cutting: The Lon- 
donderry Travel Plaza (137 Rockingham 
Road, Londonderry) celebrated its grand 
opening with a ribbon-cutting ceremony 
on Thursday, May 28. Governor Mag- 
gie Hassan and NHLC chairman Joseph 
Mollica were among the attendees 
who commemorated the facility, which 
includes a NH Liquor & Wine Outlet, a 
24-hour Red Arrow Diner, fueling sta- 
tions, a convenience store and more. ^ 


local nonprofit Community 
Partners and its summer camp 
youth scholarships. Sun., June 
14, from 9 a.m. to 10 p.m. 7th 
Settlement, 47 Washington St., 
Dover. Priced per item. Visit 
7thsettlement.com. 

• COMMUNITY BREAK- 
FAST A la carte breakfast menu 
benefits the American Legion 
Post 65 and community out- 
reach. Sun. from 8 to 11 a.m. 
Philbrick-Clement Post 65 
American Legion, 12 N. Stark 


Hwy., Weare. Cost ranges from 
$3.50-$7. Call 529-2722, or visit 
nhpost65.us. 

• FIREHOUSE BREAKFAST 

Proceeds benefit the Firemen's 
Relief Association. Second Sun. 
of the month from through Octo- 
ber. Milford Fire Department, 39 
School St., Milford. Cost is $6 
per person, children under age 5 
are free. 

• COMMUNITY SUPPER 

Monthly community supper. 
On the third Wed. of the month 


from 5:30-6:30 p.m. Unitarian 
Universalist Congregation in 
Milford, 20 Elm St., Milford. 
Visit uucm.org. 

Classes/workshops 

• FRENCH MACARONS 

Learn how to make the French 
pastry from scratch including 
ganache filling. Tues., June 9, 
Tues., July 7, Fri., July 24, from 
6 to 9 p.m. at Finesse Pastries, 
968 Elm St., Manchester. Cost 
$60. Workshops fill up fast; reg- 



Every tVednesday from 6-9pm 



We are hiring experienced line cooks at 
both of our locations. 


Send resumes to Tortillafldtmexicdn.com 


24 Calef Highway • Eppmg, NH 03042 • 603-734-2725 
595 Daniel Webster Highway • Merrimack, NH 03054 • 603-424-4479 | 


VOTED BEST FARMERS 


by Hippo Readers 5 
Years Running! 


Early Greens and Rhubarb 
Eggs • Herbs 'Venison 
Jams & Jellies • Potted Plants 
Baked Goods • Cheese & Milk 
Maple Syrup 
Specialty Produce 
Special-made Wooden Ware 
Homemade Soaps 



Concord 
^^vRMERS’ Marker 



What a difference fresh-picked makes! 


The Concord Farmers’ Market 

Saturdays, 8:30 ■ Noon on Capitol Street. Concord, NH 

May 16th Thru Oct 31st 

FREE & Plentiful Weekend Parking on Side Streets! 


Lamb • Honey • Seafood 
NHWine* Local Ales 
Dog Treats 
Goat Cheese 
Organic Vegetables 
Fresh Mushrooms 
NH Meats • Cut Flowers 
Coffees & More 
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FOOD 



Tasty food from 
fresh ingredients 


Bacon and 
cheese 

This is not my healthiest eolumn. I try 
my best to eat well and serve my family 
food that will fuel them rather than make 
them feel blah (why, yes, that’s the teehni- 
eal term). Yet onee in a while a dish eomes 
along that I just ean’t resist making (or 
eating, for that matter). Baked beans are 
absolutely delieious as they are but add 
baeon and eheese? Be still my heart. Why 
is it that adding baeon and eheese to things 
makes them about 38,989 times better? 

Let’s explore this winning eombination 
a bit more. There are few things that don’t 
taste better with baeon and eheese. Sand- 
wiehes, omelets, potatoes and even salads 
— the list is endless! Perhaps it’s the salt- 



iness that makes this team rise to the top 
of Ameriean euisine (we Amerieans never 
have eaten very healthfully). My adviee is, 
enjoy the eombo, but maybe not every day. 
Deeadenee is best when it’s speeial. 

We have the summer ahead of us. Bar- 
beeues, pool parties, fireworks and beaeh 
days. I am too exeited! With all these fes- 
tivities, ehanees are you need an easy and 
portable side dish to make. The baked 
beans reeipe I’m providing today is from 
my mother and it is a favorite! Obviously, 
it’s a favorite beeause it has added baeon 
and eheese (swoon) but it’s also simple to 
make. — Allison Willson Dudas ^ 


Mom’s Baked Beans 

6 slices bacon, browned then chopped 

1 medium onion, chopped 

2 28-ounce cans New England style baked 
beans 

1 can red kidney beans 
1 can black beans 


1 cup Cheddar cheese cubed 
L 2 cup brown sugar 

1/3 cup ketchup 

2 teaspoons Worcestershire sauce 

Brown bacon and onion and combine with 
other ingredients. Bake 30 minutes at 350 
degrees. 


ister in advance. Call 232-6592, 
or visit finessepastries.com. 

• THE HOME HERBALIST 
SERIES Learn to use herbs to 
help heal a variety of common 
health concerns. Topics include 
herbs for digestion, herbs for 
blood sugar balance, herbs for 
detoxification and more. Good for 
beginner and intermediate herbal- 
ists. Nine Thurs., from 6 to 9 p.m., 
starting June 1 1 . Wintergreen 
Botanicals., Deerfield Road, 
Allenstown. $38 per class or $275 
for the series. Visit wintergreenbo- 
tanicals.com or call 340-5161. 

• PATE A CHOUX Learn how 
to make classic French cookies 
including almond and lemon 
sables, linzers, madeleines, palet 
coconut and others. Fri., June 
12, Fri., July 31, from 6 to 9 
p.m. at Finesse Pastries, 968 
Elm St., Manchester. Cost $60. 
Workshops fill up fast; register 
in advance. Call 232-6592, or 
visit finessepastries.com. 

• COUPLES COOKING Three 
hour class teaches how to cre- 
ate a meal from start to finish. 
Packed picnic basket theme 
includes chilled asparagus salad 
with lemon-dijon vinaigrette, 
oven fried chicken and apricot 
blondies. Bring tupperware for 
leftovers. Event is BYOB. Fri., 
June 12, from 6:30 to 9:30 p.m.. 


Sat., June 13, from 6:30 to 9:30 
p.m. The Culinary Playground, 
16 Manning Street, Suite 105, 
Derry. Cost is $155 per couple. 
Visit culinary-playground.com. 

• LA SCUOLA CULINARIA 
Learn to cook Italian artisan 
food led by Tuscan Market chefs. 
Classes are followed by multi- 
course dinner. Tues., June 16, at 
6 p.m. (gnocchi class); Sun., June 
21, at 3 p.m. (gelato class). Tus- 
can Market, 63 Main St., Salem. 
Tuesday evening class costs 
$125. Sunday class costs $40. 
Visit tuscanbrands.com. 

• MAKING STRAWBERRY 
JAM Part of the Winemaker's 
Kitchen Cooking series, learn 
to make strawberry serval blanc 
jam, salmon glazed with straw- 
berry jam, and scones and jam 
on Wed., June 17, from 6 to 
7:30 p.m. LaBelle Winery, 345 
Route 101, Amherst. Cost is $25 
plus tax and gratuity. Register at 
labellewinerynh.com. 

• BAKING WITH STRAW- 
BERRIES Executive Pastry 
Chef Elaine Speer will teach 
you how to turn strawberries, 
eggs and cream into angel food 
cake and strawberry shortcake 
with hand-whipped fresh cream. 
Get hands-on experience and 
samples to try or take home on 
Wed., June 17, from 6 to 8 p.m. 


Canterbury Shaker Village, 288 
Shaker Road, Canterbury. Cost 
is $15, $10 for Concord Food 
Co-op or Canterbury Shaker 
Village members. Registration 
required. Visit concordfood- 
coop.coop or call 225-6840. 

• ARTISAN BREADS Learn 
the basics of bread baking, 
including leavening, kneading 
and shaping. Make and shape 
Country Loaf, sweet Challah 
bread and Herb Ciabatta from 
scratch. Thurs., June 18, Tues., 
July 14, from 6 to 9:30 p.m. at 
Finesse Pastries, 968 Elm St., 
Manchester. Cost is $75. Visit 
finessepastries.com. 

Kids cooking classes & 
workshops 

• SPRING DINNER COOK- 
ING SERIES Middle and high 
school students ages 8 and 
up will explore a variety of 
dishes and cooking techniques 
focused on spring flavors. Menu 
includes asparagus soup, pasta 
primavera, chicken cordon blue, 
spring quiche and lemon trifle. 
Six week series meets through 
Wed., June 10, from 5:30 to 7 
p.m. The Culinary Playground, 
16 Manning Street, Suite 105, 
Derry. Series cost is $205. Call 
339-1664 or visit culinary-play- 
ground, com. 


ANGELA’S 

PASTA I. CHEESE 

June Featured Items: 

Rosemary & Olive Oil Asiago 
Caprese Ravioli 
Tormaresca Chardonnay 
Tormaresca Neprica 

Complimentary Wine Tasting Friday 6/7 3-6pm 


815 CHestnutSt Manclkster 

625*9544 

Mon-Tri: 9-6 • Sat: 9-4 
j4nge[as<Pastaj4ndCheese. com._ : 



Art ntoor/et 

Every Thursday evening 
starting June 4th 
in Chesnut's Cafe parking lot 
4pm to 9pm 
Weather permitting 


Omtiultd 



, C(tfe HeAtaurant 

363 Chestnut Street | Manchester, N H 








We Deliver — 
The Cat's MEOWnii 

NEW YORK 
STYLE PIZZA 


Discover the pizza that wins “Best 
Pizza” awards in both Manchester 
and across the entire state. We use 
only the highest quality cheeses and 
freshly prepared toppings on dough 
made fresh right here in the store. 
All of our pizzas are handtossed and 
cooked right on the stones in our 
ovens, ensuring our goal, to give you 
the finest in New York Style Pizza! 


486 Chesnut St., Manchester 

669-4533 

THANK YOU HIPPO 
READERS FOR MAKING US 
FOURTEEN YEARS 
IN A ROW! 



Celebrate 

WITH YOUR 

DADS & GDADS 

CHEERS WITH 
AWARD 
WINHIHG 
BREWS! 



FEATURING 17 
HARO CRAFTEO 

BEERS 


Celebrate 
Father’s Day 

With the Goose! 

BRUNCH SPECIAIS 

11am - 3pm 

Sausage Biscuits & Gravy, Lobster 
Eggs Benedict, Hungry Man's Quiche, 
Spanish Frittata and more 

OINNER SPECIAIS 

3pm - 9pm 

Fresh Lobster, Prime Rib, 

Short Rib Mac n' Cheese & more! 



40 Andover Road, New London, NH 

X 603.526.6899 « 

www.FlyingGoose.com™ 
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DRINK 




Waterwonkb 


1 OTH Annual 

WlNNlPESAUKEE WiNE FESTIVAL 

WEDNESDAY, JUNE 24, 2015 
Church Landing, Meredith, nh 



$50 Donation, $60 at the door 
Proceeds Benefit: Veterans Count 
Tickets: vetscount.org/ events/winniwine 

Information: 968-9330 or theCman.com 
Hosted by Common Man Family & Martignetti Companies ofNH 

VIP Reception & Pre-Festival Beach Party! 
Details at theCman.com 


Cq/e Classics with a twist! 



Monday - Friday 
7:30 a.m. - 3:00 p.m. 
Saturday 

8:00 a.m. - 3:00 p.m. 


Breakfast served all day & 
Free in-house coffee refills 
^Saturdays only 


603-782-5088 

waterworkscafe.com 


250 Commercial St. Manchester | Waumbec Mill 



We can customize ^tikC tlOW! 
with your school 
colors & logo! 







Jsrn 

^ ^ R i E S &L Serving Manchester for 18 Years. 


819 Union St., Manchester • 647-7150 
^ Michellespastries.com 

i Mon 7:30a-2p • Tues-Fri 7:30a - 5:30p • Sat 8a-12p 




Breakfast and Lunch 

Always fresh and delicious! 


1 50 Bridge St. Manchester 622-4044 

Tues-Fri | Breakfast 7a-1 la | Lunch 11 a-2p | Sat Breakfast only 7a-1:30p | Sun Breakfast only 7a-Noon 


Summer wines 

Kick off the warmer season with whites 


By Stefanie Phillips 

food@hippopress.com 

Summer weather is here, whieh means 
I tend to buy more white wine instead of 
red when I am out shopping. When the 
weather gets warmer, my wine eomes 
out of the fridge instead of being stored 
at room temperature. (Though I haven’t 
given up red wine eompletely yet.) Here 
are a few wine reeommendations to kick 
off summer’s arrival. The best part is that 
they are inexpensive and found at most 
supermarkets. 

One wine I like is Sequin 2011 Pinot 
Grigio from California. This wine is del- 
icately bubbly and vibrant, “like sunshine 
in a glass,” as the winemaker calls it. I 
have to agree. It has noticeable efferves- 
cence in the glass that sparkles, with notes 
of citrus, apples and even strawberries, 
and is slowly stainless steel fermented 
to bring out the grape’s best qualities. 
On the palate, it has flavors of pear, cit- 
rus and apples with a touch of sweetness. 
This is not a typical pinot grigio with a 
harsh finish. It is smooth, with a pleasant 
finish. In a blind taste test, I would prob- 
ably guess this was a riesling because 
it is different from most pinot grigios I 
have tasted. This wine is excellent val- 
ue for the money at under $15 a bottle, if 
you like wines on the sweeter side. The 
label is fun, so this could be a great wine 
to bring to a special event or a barbecue. 

Try this wine well-chilled on its own or 
as part of a wine cocktail. Suggested pair- 
ings include prosciutto-wrapped melon 
or soft cheeses. It could also potentially 
qualify as a brunch wine, as the efferves- 
cence could be nice with quiche and other 
brunch foods. 

Another standby of mine is Oh... 
Schist! 2011 Riesling from Germany. 
Not only does this wine have a fun name, 
it is quite pleasant to drink. It comes from 
the Mosel region, known for its slopes 
covered in slate, which make ideal con- 
ditions for growing riesling grapes. This 
varietal needs to stay on the vine longer to 
achieve its true potential and is harvested 
by hand in October. After the grapes are 
harvested, the wine is cold fermented and 
stored in stainless steel for three weeks. 
The result is a slightly sweet riesling with 
notes of apples on the nose and flavors of 
apple and pear. 

I like that this wine isn’t overly sweet, 
can appeal to a wider audience and is 
affordable at under $15 a bottle. The 
company’s website suggests, “when life 
comes at you too fast, slow down, sit 






Courtesy photo. 


back and enjoy this delicious riseling 
from Mosel, Germany.” This is the per- 
fect wine to enjoy outside on the deck in 
the warm weather with lighter foods like 
fish, chicken or salad. It could also be 
enjoyed at a special event, like a bridal 
shower or birthday party. Plus, the over- 
all label and marketing of the wine is just 
plain fun, but you can still bring the bot- 
tle around the kids. 

For the red wine drinkers, try Hand- 
craft 2010 Pinot Noir from California. 
This wine is actually made up of 76 per- 
cent pinot noir, nine percent tempranillo, 
six percent petit verdot, six percent san- 
giovese and three percent petite sirah. 
Quite a combination, but all of these 
grapes create a wine that is fruit-forward 
and smooth, just like I like my pinot noir. 
It is aged in French and American oak 
for three to six months, just long enough 
to develop the grapes so the wine is bal- 
anced and well-structured. 

This wine has aromas of cherry and 
strawberry. On the palate are fruit-for- 
ward flavors of cherry, dark fruit and a 
small hint of spice. While the winemaker 
calls this wine medium-bodied, there are 
no heavy tannins and the finish is very 
pleasant. 

The recommended pairings for this 
wine include pork chops, bacon and 
creamy potatoes. It could also go well 
with other barbecued meats. It is pretty 
good on its own too as a nice sipper that 
isn’t too heavy, but still has some body 
and depth. Like the other two wines, this 
wine is also very affordable. I purchased 
it on sale at my local supermarket, but 
even at full price it was under $15. 41 


HIPPO IJUNE4- 10, 2015 I PAGE 44 







Winery 

in partnership tHtJi 


NfH YOQA y 

,l , I' 


\t)GA 

_ _ IN THE ^ 

Vineyard 

Connecting Your 
Mind, Body & Soul 
with Nature 

llam - nooeu 
$lS/SeHioii, or 
$ZO/S««ion Wkifi Tasting 


y 


June 14 & 2h July 12 & 26 August 9 & 23 


tHth. 






Gail Duval Meghan McDonald Anna Shoov 

/ -m 


Enjoy a delicious lundi in The Bistro at LaBelle 
WineiT after your yoga class and receive a 10% 
discounti 

Registration and Detaib att bitdy/labeUeyoga 
TTil, i, permtnins. Walk-InS Wclcome! 


wwv, labelh^^iiicxyiili.crom 
345 ROUTI- JOT AmHE KST. NfW HAMPSHIKi- 




"Um 

fJecmofir 

BREAKFASl - LUNCH - DINNER 


^ '•The Best Views of 

^Bcac// 


• s amily l"nt-nd!y 

• li i.loor fo ( lutdoiir alinw 

• Meat! . for * Jutdnor ( omfui i 

• ^ *‘aiv " V - L.t'ktaiis 


127 Ocean Blvd, Hampton Beach 
603 926-03241 


D 


facebook 



FRI.JUNE5TH SATJUNE6™ 

STU SINCLAIR/NEVER IN VEGAS HYPERCANE 


ON THE DECK 

FRIDAY JUNE 5^^ • THE DOGFATHERS 
SATURDAYJUNE 6™ • CHUCK&JOHN 


Live Entertainment on the deck eveiy night (weather permitting) • WIFI • FREE PARKING 
200 SEAT BANQUET FACILITY • OFF-SITE CATERING • SPECIALIZING IN WEDDINGS & CORPORATE MEETINGS 
I 625 MAMMOTH RD., MANCHESTER, NH • (603) 623-2880 • DerryfieldRestaurant.com 




Whieh Loeal Calabrify^a Burger 
will Bula the Queen City? 

Annual 

Burger Baffle! 



BEGINS JULY 1ST 

BENEFITING 

MANCHESTER CRIMELINE 



Bar® Grill 

Billys5portsBar.com *622 3644 • 34 Tarrytouin Rd Manchester 
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PLAYLIST 


Index 


ICDs pg46| 


• Simon Phillips, 
Protocol III B 

• Cartesian Jetstream, 
Ancestors B- 


IBOOKS pg48| 


• The Third Wife A 

• Children’s Room 

• Out Next Week 
Includes listings for lec- 
tures, author events, book 
clubs, writers’ workshops 
and other literary events. 
To let us know about your 
book or event, e-mail Kel- 
ly Sennott at ksennott® 
hippopress.com. To get 
author events, library 
events and more listed, 
send information to list- 
ings@hippopress.com. 


FILM pg50| 


• San Andreas B 


Looking for more book, 
film and pop culture 
events? Check out Hippo 
Scout, available via the 
Apple App Store, Google 
Play or hipposcout.com. 


POP CULTURE 

MUSIC, BOOKS, GAMES, COMICS, MOVIES, DVDS, TV AND MORE 

Simon Phillips, Protocol III (Phantom Recordings) 

There aren’t a whole lot of session 
players who’ve been involved in as many 
old-time arena-roek projeets as 58-year- 
old drummer Simon Phillips, whose 
resume eredits inelude The Who, Judas 
Priest and Tears For Fears. His first solo 
reeord, 1988’s Protocol, was hater-bait 
for a lot of reasons, most notably that 
he wasn’t good enough of a guitarist or 
keyboardist to pull off a one-man opera- 
tion, and shortly after his seeond attempt. 
Force Majeure, he beeame Toto’s full- 
time dmmmer. He managed to squeeze 
out a few solo reeords during that time, 
but resumed his full-time bandleader role with 20 1 3 ’s Protocol //, obviously the pre- 
deeessor to this one. P// was the long-awaited real-deal do-over, featuring whiz-bang 
eohorts that ineluded guitarist Andy Timmons and keyboardist Steve Weingart, the 
same buneh that played on this one. So ends the overlong CSI, the produet of whieh 
is this set of singer-less fusion/hard-roek originals that would have fit in fine during 
Yes’s 90125 phase, partieularly “Outlaw,” a head-bashing rifif-roeker. The best traek, 
opener “Narmada” wants to be John MeLaughlin with an attitude, whieh Timmons 
pulls off nieely, while “Amrita” sort-of delivers on the press-release’s world-musie 
promises with rote Spyro Gyra ehill. B — Eric W. Saeger 

Cartesian Jetstream, Ancestors (Ballagroove Records) 

Politely lauded by NME, the BBC and 
some half-interested British blog lem- 
mings, this Isle of Man indie trio have 
emulsified all the influences of their debut 
2013 Sleep Over LP in the hope of find- 
ing their own sound, and they’ve found 
success at that: Ancestors sounds like a 
collection of rejected tunes that 1960s 
hacks might have sent to the producers of 
TheMonkees. There’s plenty of jangle and 
plenty of pop, tambourine, half-plugged 
guitar, forgettable vocal lines that make 
you think of mellow-mode Fugazi — this 
is like Versus on an Austin Powers trip. 
All that being said, I wasn’t passing out fi-om disgust over it; in fact “Foxes” has a 
nice, summery Byrds-lifted arpeggio and comfortable-enough backing vocals, and 
“Transparent Eyelids” made me picture a skinny kid brother version of Black Rebel 
Motorcycle Club. Lots to like if you’re into Lou Reed, too, such as “Slightly Real,” 
but the main issue is a lack of variation in the songs, like most of them were stamped 
out of the same mold and hastily scribbled lyrical features applied for differentiation’s 
sake. I swear they’re all written in the same key, too. B Eric W Saeger 



SIMON PHILLIPS 

PMiwuia 

.(LMQYTIHHOMS STfVf WPMCAflT f HNEST TmS 


pRotocoL 


A seriously abridged compendium of recent and future CD releases 

• Gag me gently with a chainsaw, it’s neo-hard-rock lunkheads 
Muse, with their new album. Drones, to interrupt all my 2015 
zen! No, no, don’t. I’ll click it myself and go check out the first 
single — you don’t have to. I’m a professional here; don’t try this 
at home. The song is called “Psycho,” and it starts with a military 
skit, a drill sergeant yelling at a jarhead, but without any real- 
ly filthy language. Now that part’s over, and — wait, is this the 
live video of Depeche Mode singing “Personal Jesus,” because it 
sure looks and sounds exactly like it. Nope, it’s just our heroes. 
Muse, stealing from the 1980s in broad daylight, because they 
know no one old enough to know better would check out this non- 
sense. Now it’s like that Doors song “Love Me Two Times,” but 
it sounds like they’re about to deliver something awesome and 
cool, but no, it’s just more Depeche Mode and drill sergeant stuff. 
Requesting extraction from this idiot zone, over roger! 

• Hmm, stuff I didn’t know: Tamia is a 40-year-old singing 
lady from Canada, and she’s married to NBA small forward Grant 
Hill, and she thought she had multiple sclerosis but it’s in remis- 
sion. Her sixth album. Love Life, will include the single “Stuck 
With Me,” a mellow R&B ballad with faraway percussion and 
government-issue “oh-oh-oh” vocals, something that wouldn’t 
work at all if one of those Real Housewives of Whatever tried 
to do it to please the great homed god that oversees pop culture. 

• Icelandic band Of Monsters and Men sure are weird when 
they’re not being unoriginal, aren’t they? Beneath the Skin, their 
second album, will be in your earbud-poison stream next week, 
behind the single “I of the Storm,” a plodding Kate Havnevik-like 
chillout whose video features a weird-looking Pan-like devil-man 
lip-syncing to the uneventful vocals, which were originally sung 
by the band’s female-girl singer. Art is simply becoming compel- 
ling as heck, you ever notice? 

• No Joy is a Canadian shoegaze band that’s gaining popularity, 
because they know the secret formula for shoegaze-band success: 
have two chick singers and crank the reverb so that you can’t 
understand the words. Their upcoming new album More Faithful 
includes the single “Everything New,” a nice example of refrying 
Cocteau Twins for modem tastes. — Eric W Saeger 




Ooo6 Times 

Good Friends, Good Food 

Pood fortune 


,erman f oljn Hakerp 


Southern NH's 
Premier 
Cupcake Shop! 


Cupcakes lOl 

A6vcct6hop • ' 


PLACE YOUR FAVORITE 

flavor cupcake 

ORDER TODAY! 


1 32 Bedford Center Rd Ste A 
Bedford, NH 

(603)488-5962 




The Freshest 

WHOL£ GRAIN 

Breads 


Great Harvest Bread o{ Nashua, NH 
next to the Blushing Rose on Amherst St. 

r| (603)881-4422 
jjy WWW. great harvestnashua. com 


Call for orders: 464-5079 


Your Specialty Store For Authentic German Sourdough Breads, 
Soft Pretzels, Crusty Rolls, Pastries & Seasonal Specialties! 

Pick up some Brats, 

Knackwurst, Hard Rolls and 
Imported German Mustard for 
your Summer Barbeque 


Bedford Farmers 
Market starting soon! 


Wed 11:00-3:30 • Thurs 9:30-3:30 
Fri & Sat 9:30-5:00 

Starting June 9th, also Tue 1 1 :00-3:30 

www.GermanJohnsBakery.net 

5 West Main St., Hillsborough 
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studying the magic 

Harry Potter scholar visits Nashua Library 


By Kelly Sennott 

ksennott@hippopress.com 

Believe it or not, 
reading and writing 
about Harry Potter is a 
real job. 

People who do this 
are ealled Harry Pot- 
ter seholars, and they 
differ from tradition- 
al fans in a few ways. 
They read and re-read 
the books eonstantly, but instead of translat- 
ing that effort into Harry Potter fan art, fan 
fietion, elothes, eostume or eosplay, they 
write aeademie papers and attend — yes, 
these exist, too — Harry Potter eonferenees. 

The line dividing the two is slim — 
beeause, let’s faee it, who studies Harry Potter 
without knowing what a horerux is, or with- 
out visiting mugglenet.eom? — but there is 
a distinetion, and former Nashua resident 
Tolonda Henderson will talk about that dis- 
tinetion during a presentation Wednesday, 
June 10, at the Nashua Publie Library. 

The George Washington University librar- 
ian’s leeture is ealled “When Fandom Wears 
a Cap and Gown: Aeademie Perspeetives on 
Harry Potter.” It diseusses the ways aeadem- 
ies are using the series, but it narrows in on 
her own studies as part of the library’s 2015 
reading theme, “heroes” — speeifieally on 
whether Ron Weasley is a traditional hero’s 
sidekiek. 

Most people, she said, are faseinated with 
the idea that Harry Potter studies is a thing. 
Onee, a guy stopped and hugged her when 
she told him her aeademie eoneentration. 

“He said to me, ‘Now I know there is a 
God!’ Even the eoneept existing made his 
whole day better,” Henderson said. “People 
often ask, ‘How do you study Harry Potter?’ 
But it’s a ehildren’s book! People study ehil- 
dren’s books all the time.” 

Henderson, who’s also a slam poet, has 
been touring this presentation aeross the East 
Coast. Her magieal aeademie eareer began 
about four years ago with a first-year GW 
writing eourse. She was giving a presentation 
on how to use the library’s resourees with 
the same professor who’d put together a GW 
eourse on Mad Men. This elass’s assignment 
was to build a paper around Harry Potter. 

“The expeetation was that [the students] 
had already read the books, so when they 
eame in, we hit the ground running. They 
eame up with ideas for papers before the 
semester had even started,” Henderson said. 

The students’ topies ranged from demen- 
tors and depression (they would utilize the 
university library’s psyehology databases) 


to family upbringing and polities. The stu- 
dents were ineredibly enthused, but so was 
Henderson. 

“I was also bored already with what I 
was studying,” Henderson said. “I didn’t 
even know Harry Potter studies was a thing 
until then.” (Aeademie librarians often have 
expeetations of seholarship or serviee to the 
profession, Henderson said, and at the time, 
she was also trying to publish some of the 
work she’d done in grad sehool.) 

Harry Potter seholars, Henderson said, take 
the books and look at them in new, different 
ways. Sometimes these topies are in relation 
to the literature itself, but others span subjeets 
like pop eulture, seienee, business, art, femi- 
nism and fat studies. In her own papers, she’s 
taekled themes like eommunieation, library 
and disability studies. Last Febmary, she 
attended a Harry Potter eonferenee presented 
by the Southwest Popular Culture/Ameriean 
Culture Assoeiation. 

“I spent three days giving and hearing pre- 
sentations about Harry Potter. There was a 
massive argument about whether the movies 
are eanon or pre-eanon. It was the best three 
days of my life,” she said. 

Oeeasionally she’s met with skeptieism — 
lots of people say that aeademie work should 
foeus on older texts or traditions — but she 
argues the phenomenon itself is remarkable 
and already established. She knows people 
who’ve traveled three hours to attend mid- 
night book launeh events, and within the texts 
themselves, there’s so mueh there. 

“Every ehild has probably thought, ‘I don’t 
fit in here. I must be from somewhere else.’ 
Harry aetually is,” Henderson said. “But the 
world [J.K. Rowling] ereates is eompelling, 
and it’s interesting.” 


Hear ^^When Fandom Wears a 
Cap and Gown; Academic 
Perspectives on Harry Potter” 


Where: Nashua Public Library, 2 Court 
St., Nashua 

When: Wednesday, June 10, at 7 p.m. 
Admission: Free, open to the public 
Contact: 589-4610, nashualibrary.org 


Hear her slam 


What: Henderson is also a slam poet and 
will be performing as the featured guest at 
the weekly Slam Free or Die event. She 
has no Harry Potter slam-length poems 
(which are typically around three minutes) 
but has written Harry Potter flash fiction 
for her chapbook, called Phoenix. 

Where: Milly’s Tavern, 500 N. Commer- 
cial St., Manchester, back function room 
When: Thursday, June 1 1, at 8 p.m. (doors 
open at 7 p.m.) 

Contact: facebook.com/slamfreeordie 



Tolonda Henderson 


} oiu new local jeweler! 



Ifi5fi Llm Si, Mimchesler, NI [ | fiOS-9S.5-8fi 1 ^ J | www.Beat^oiiJewelersNI I.coni 



Is Your Faucet 
Leaking? 


Call Darren for a Free Consultation | $85'”^ for service 


Panzieri Plumbing & Heating 

Master Plumber fully licensed & insured 

Reliable • Trustworthy • Experienced • Affordable 

Over 25 years of personal experience 
Plumbing, Heating, Repairs, Service & Installation 


' CaW Today Darren 340-4472 


1 

:e ■ 


■TkE Toadstool Bookshops-^ 



Kurt Springs 
Saturday, June 6th at 1 pm 

The visitim professor sims his new SF novel. 



large carnivorous insects await you! 


mnee, 

very 


Marilynn & Steve Carter 


Friday, June 12th at 6:30 pm 

Marilynn has created No Fret Cookings designed for easy, 
nutritious^ wholefood meals using local ingredients. Her husband 
Steve composed two CDs of music to accompany the cookbook. Hell 
be playing selections. Free samples prepared by our Bookside Cafe, 




Margaret Porter 
Saturday, June 13th at 1pm 

Join us for a trip into the pasty as the author of historical fiction 
presents her novels, A Pledge of Better Times and The Proposal, 
Sweeping tales of ambition, treachery, royalty, and love. 


Visit the Bookside Cafe at 


12 Depot Sq, 

Peterborough, NH 03458 
M-F 10-6; Sat. 10-5, Sun. 10-4. 924-3543 



our store in Milford, NH 


Colony Mill Marketplace, 
Keene, NH 03431 
M-S 10-9; Sun. 11-6. 352-8815 


Lorden Plaza, Milford, NH 03055 • M-T-W 9-7, Th-Fr. 9-8, Sat. 9-6, Sun. 11-5 
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Meet the Authors! 


June 11*'’ • 7:00pm • Paul Tremblay 


Remembering her "first class" second 
husband, David Swenson, a geologist from New 
Hampshire's Swenson Granite family, Harriet's 
essays provide a new look at love. From blunt to 
lyrical, factual to spiritual her short 
commentaries reveal the depth of self-discovery 
and the truth about a role generally ignored. 
From mail-order meds and Yankee frugality, to 
the solace of quilting and rotten days, Harriet's 
former residence in a Shaker community fosters 
a readiness to evaluate life experience against 
spiritual imperatives. 


Bookstore & Cafs 

Concord's Indie Bookstore since 1898. 


45 South Main St., Concord, NH g 
603-224-0562 * gibsonsbookstore.com ° 


A chilling domestic drama that blends 
psychological suspense with a touch of modern 
horror from a new, brilliantly imaginative 
master. 

The lives of the Barretts, a normal 
suburban New England family, are torn apart 
when fourteen-year-old Marjorie begins to 
display signs of acute schizophrenia. 


June 12*'’ • 6:30pm • Harriet K. Swenson 


June 13*'’ • 11:00am • SeanStellato 


Join us as football agent and writer Sean Stellato 
shares his new book. No Backing Down, a true 
story of teammates overcoming adversity. 
Stellato represents several NFL stars including 
the New England Patriots Joe Vellano, 

Jonas Gray, and Ryan Allen, and the 
Philadelphia Eagles Bryan Braman. 



Remodeling or 
building a new home? 

Save with Pellets! 


Hei^h 


603-644-4328 
1191 Hooksett Road, 
Hooksett, NH 

(Next to Portland Glass) 


POP CULTURE BOOKS 

The Third Wife, by Lisa 
Jewell (Atria Books, 326 
pages) 

In the United Kingdom, 

Lisa Jewell is known as a 
purveyor of the dreaded 
“ehiek lit,” and the UK ver- 
sion of her novel The Third 
Wife does nothing to dis- 
eourage this with a tagline 
that reads “One man. Three 
marriages. A tangled web 
of lies.” 

The book eomes out this 
month in the U.S., merei- 
fully devoid of that tripe. 

This is good beeause the novel, while 
teehnieally about one man, three marriag- 
es and a eouple of lies (“tangled plot” is 
overwrought), is far better than that. It 
is a portrait of dysfunetion, exquisitely 
sketehed, with depth and intelligenee rare- 
ly found in the ehiek-lit genre. 

Adrian Wolfe is the man, who has 
fathered five ehildren with his first two 
wives and has moved on to another, a 
29-year-old sehoolteaeher named Maya. 
Maya, we hardly knew ye; drunk and diz- 
zy, she steps in front of a bus and dies on 
page five, leaving Adrian alone for the first 
time as an adult, and bewildered about why 
his beautiful, easygoing wife was even out 
drinking in the middle of the night. 

Everything, after all, had been so perfeet. 
Adrian and his exes are amieable, so mueh 
so that the whole lot of them vaeationed 
together, “one enormous, multi- tentae led 
oetopus of a family.” “Divoree doesn’t 
have to be toxie if everyone involved is 
prepared to aet like grownups,” Adri- 
an would say to the skepties. There was 
the little matter of an eneroaehing bald 


spot, but otherwise, Adri- 
an was happy with his life, 
domestie and professional. 
Then Maya died, and things 
began to get weird. 

A woman answers the 
ad he posts trying to find a 
home for Maya’s eat. With- 
in days, it begins to look 
like she is stalking Adri- 
an, possibly even his kids; 
and then she disappears. 
(Worst of all, without taking 
the eat.) Adrian, inereas- 
ingly suspieious about the 
events surrounding Maya’s 
strange death, reeruits his 
eldest daughter to help find the woman, 
thinking that she might somehow be eon- 
neeted. Outlined like this, the novel begins 
to sound like a deteetive story, but the 
seareh for the mysterious Jane is aetually a 
sideline, a pleasant intrigue. 

The appeal of The Third Wife is Jewell’s 
deft development of eharaeters: Adrian’s 
brooding, bruised ehildren, their inereas- 
ing dysfunetion expressed in truaney and 
weight gain; the first wife, Susie, whose 
nonehalanee about aging was evident in 
“the eolor leaehed from her hair; the lines 
riven through the plastie-perfeet skin, the 
general falling apart of herself like a vae- 
uum-paeked bag of riee punetured with a 
knife”; and the seeond wife, Caroline, a 
statuesque blonde who evoked a one-word 
deseription, “goddess,” but whom Adri- 
an had eventually eoneluded was “a rather 
impressively designed human being with 
all manner of annoying habits and foibles,” 
thus eatapulting into fresh Maya, with 
seemingly no objeetion from anyone. 

At first, Maya found the weekends with 
Adrian’s ehildren and ex-wives bizarrely 


soothing, “the banter and noise, the warmth 
and the laughter.” Over time, however, she 
eame to feel differently. “She saw them not 
as family, not as enehanted and magieal, 
but as a group of survivors, a support group 
almost: Adrian Anon. Eaeh one wore an 
invisible sear, some deeper than others, but 
a sear nonetheless.” Maya, too, eoneeals 
her sears, the most signifieant of whieh 
have been left by a series of vieious emails, 
sent anonymously, and all addressed “Dear 
Biteh.” The sender insults her hair, her 
eooking, her being, and invites her, nasti- 
ly, “do feel free to disappear.” 

“Have you not worked it out yet? You’re 
not wanted. Everyone’s pretending they 
love you so mueh, but they don’t. They 
hate you. So why don’t you go now? Stop 
aeting like the lovely little wifey and get 
your own life instead of erashing other 
people’s.” 

No one in Adrian’s oetopus of a family, 
ineluding Adrian, knows about the emails 
until after Maya’s death, but when they 
are diseovered, they east her last hours and 
perplexing death into a shadowy new light, 
turning what looked like an aeeident into 
a suieide or murder. The unraveling of the 
mystery is riveting and mostly devoid of 
spoilers. The ending is vaguely unsatisfy- 
ing — how happy ean the ending of any 
book be when it begins with a death — 
but Jewell pulls it all together neatly like 
a drawstring on a mesh bag. A married 
mother of two who lives in London, she’s 
written 12 novels, and it shows. Moreover, 
she possesses the wisdom of maturity, evi- 
deneed in truisms like this: “The older you 
are, the neater your hair needs to be. Bed- 
head only looks sexy when you’re under 
forty. After that it just makes you look 
deranged.” If this is ehiek-lit, hateh more. 

A — Jennifer Graham BlU 




The 



Wile 


LISA JEWELL 

intCfMlIOflallv BattMiHna Author of FA* Morn* WO Onrn Up M 


CHILDREN’S ROOM 


OUT NEXT WEEK 


A weekly recommendation from the Concord Public Library 

Mama Built a Little Nest 


The Truth According to Us 

by Annie Barrows 


Written by Jennifer Ward, illustrated by Steve Jenkins, 2014 
(Non-fiction picture book, ages 4-8) 



eautifully illustrated with cut paper 
collage, this book details the wide 
variety of nests that different birds 
make. Simple four-line rhymes accompany 
each illustration, along with more detailed 
text offering additional information. 
Whether shared as a read-aloud or read 
independently, this book will appeal to all 
young bird lovers. 


Hits shelves: 
June 9 

Author best 
known for: Co- 
authoring The 
Guernsey Literary 
and Potato Peel Pie 
Soeiety, and writing 
the ehildren’s series 

Ivy and Bean 

One-sentence review: “A poignant, 
funny novel that eelebrates the resil- 
ienee of the human spirit. . . . This one is a 
treat.” — The Boston Globe 
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POP CULTURE BOOKS 

Book Report 

• At Robert Frost 
Farm: In two weekends, 
Robert Frost Farm holds 
its inaugural poetry con- 
ferenee, Poetry at the Frost 
Farm: Writing in Meter 
and Form, Friday, June 
12, through Sunday, June 
14, at the farm, 122 Rock- 
ingham Road, Derry. The 
event includes two days 
of intense instruction in an 
intimate workshop envi- 
ronment with one-on-one 
meetings with four instruc- 
tors (A.M. Juster, Deborah 
Warren, Joshua Mehigan and Alfred Nicol) and poet- 
ry readings. Conference and Hyla Brook Poets director 
Robert Crawford said via phone the organization want- 
ed to start out small for the first event. Attendance limit 
is 40, and at the time of the call, the conference was at 
capacity. People are traveling from as far as California 
to attend. 

“We will probably expand next year, but this year, 
we’re just stretching our legs to see how it works,” 
Crawford said. “It’s all about trying to bring poetry back 
to the Frost Farm.” 

So far, they’ve been able to do well with the Hyla 
Brook Poets, which hosts a reading and workshop 
series. Poets will travel far to speak at the place where it 
all started for Robert Frost. 

“We don’t have a lot of money,” Crawford said. “We 
do our best with fundraising and other things, but if you 
look at our website, you’ll see we’ve had some of the 
most famous poets in America reading here because it’s 
Frost Farm.” 

The public is invited to a reading, part of the Hyla 
Brook Poets reading series, on Friday, June 12, at 7 p.m. 
Featured poets are Frost Farm Prize winner Kevin Dur- 
kin and 2015 judge Mehigan. An open mike will follow. 
Visit frostfarmpoetry.org. 

• Last call: We want to hear what you’ve been read- 
ing for our June 25 books issue! Who’s your favorite 
author? Where do you get your books? What do you 
keep recommending to friends? Where is your favorite 
place to read in the summer? The issue will include the 
results of this poll and also recommendations from New 
Hampshire booksellers and librarians. To participate, 
visit surveymonkey.com/s/hipposummerreads. The poll 
will be active until Friday, June 5. — Kelly Sennott 



Robert Frost Farm. Courtesy 
photo. 


Books 


Author Events 

• HANK PHILLIPPI RYAN 

Author event; mystery writer, 
investivative reporter, winner of 
32 Emmys. Thurs., June 4, at 7 
p.m. Rodgers Memorial Library, 
194 Derry Road, Hudson. Visit 
hankphillippiryan.com. 

• SHARON LEE AND STEVE 
MILLER Author event, discus- 
sion about Dragon in Exile: A 
New Liaden Universe Novel. 
Thurs., June 4, at 6 p.m. Toad- 
stool Bookshop, 614 Nashua St., 
Lorden Plaza, Milford. Visit toad- 


books.com, call 352-8815. 

• SUE MILLER Author pre- 
sentation about latest novel. The 
Arsonist. Fri., June 5, at 11 a.m. 
Moultonborough Library, 4 Hol- 
land St., Moultonborough. $20, 
includes copy of The Arsonist 
and refreshments. RSVP required; 
visit bayswaterbooks.com/con- 
tact-us.html. 

• KURT SPRINGS Author pres- 
ents SF novel. Promise of Mer- 
cury. Sat., June 6, at 1 p.m. Toad- 
stool Bookshop, 614 Nashua St., 
Lorden Plaza, Milford. Visit toad- 
books.com, call 673-1734. 


• JENNIFER LECLAIR Book 
signing for Apparition Island. 
Sat., June 6, at 11 a.m. Barnes & 
Noble, 235 DW Highway, Nash- 
ua. Call 888-0533. 

• GEORGE ANDERSON Talk 
about memoir. Looking Up at the 
Great Depression. Sat., June 6, at 
11 a.m. Toadstool Bookshop, 12 
Depot Square, Peterborough. Call 
924-3543, email books@ptoad. 
com. 

• BRIAN ALDRICH, 
MICHAEL MEREDITH Author 
event about New Hampshire Beer: 
Brewing from Sea to Summit. 
Sun., June 7, at 11 a.m. Barnes & 
Noble, 235 DW Highway, Nash- 
ua. Call 888-0533. 

• DARLENE CAPALBO Author 
visit to discuss new book. Uncon- 
ditional Healing. Tues., June 9, at 
7 p.m. Dover Public Library, 73 
Locust St., Dover. Call 516-6050, 
email c.beaudoin@dover.nh.gov. 

• JOANNA RAKOFF Presenta- 
tion about newest book. My Salin- 
ger Year. Tues., June 9, at 6:30 
p.m. RiverRun Bookstore, 142 
Fleet St., Portsmouth. Free. Call 
431-2100, email info@riverrun- 
bookstore.com. 

• PAUL TREMBLAY Presenta- 
tion about A Head Full of Ghosts. 
Thurs., June 11, at 7 p.m. Gibson's 
Bookstore, 45 S. Main St., Con- 
cord. Visit gibsonsbookstore.com, 
call 224-0562. 

• ROLAND MERULLO Author 
event about Dinner with Buddha. 
Thurs., June 11, at 7 p.m. Water 
Street Bookstore, 125 Water St., 
Exeter. Visit waterstreetbooks. 
com, call 778-9731. 

• KATINA MAKRIS Author 
event, about Out of the Woods. 
Thurs., June 11, at 6:30 p.m. Riv- 
erRun Bookstore, 142 Fleet St., 
Portsmouth. Visit riverrunbook- 
store.com. 

• MARILYNN CARTER Pre- 
sentation about cookbook. No 
Fret Cooking, husband Steve will 
play music from 2 CD's included 
with cookbook. Music to Cook By 
and Music to Dine By. Fri., June 
12, at 6:30 p.m. Toadstool Book- 
shop, 586 Nashua St., Lorden 
Plaza, Milford. Visit manypaths- 
forhealth.com. 

• HARRIET K. SWENSON 

Author event about Around the 
House: One Woman Shares How 
Millions Care. Fri., June 12, at 
6:30 p.m. Gibson's Bookstore, 45 
S. Main St., Concord. Visit gib- 
sonsbookstore.com, call 224-0562. 

• JANET LANGLOIS BALCH 
Author talks about Maybe Tomor- 
row. Sat., June 13, at 1 p.m. 
Barnes & Noble, 1741 S. Willow 
St., Manchester. Call 668-5557. 

• MARGARET EVANS POR- 
TER Presentation of new histori- 
cal fiction novel, A Pledge of Bet- 
ter Times. Sat., June 13, at 1 p.m. 
Toadstool Bookshop, 614 Nashua 
St., Lorden Plaza, Milford. Visit 
toadbooks.com, call 673-1734. 



reason 

Sea Lamprey 

Appreciation Day 
June 6^^ 1 lam - 3pm 

Live Lamprey 


Macro-invertebrate 
River Safari 

June 12^^ 6:30pm - 8p m 




(LsM ®2(io[FD§[nl 


Amoskeag Fishways 
Learning and Visitore^fenter 
www.AmoskeagFishways.org 1 4 Fletcher St. Manchester NH 

Celebrating 20 Years of Magic on the Merrimack! 

Eversource - NH Audubon - NH Fish & Game - US Fish & Wildlife 


Take the Pilates Challenge 


30 classes in 60 days, 
July 1st -Aug 31 St 



j 


1 0 sessions; you'll feel the difference 

20 sessions; you'll see the difference 

30 sessions; you'll have a new body 


c 


C-Ui dc t c 


/PILATES 


move better - live better ™ 

Call us or visit our website for details 


856-7328 ConcorclPilates.com 
2-1/2 Beacon St. Concord, NH 




Jennifer Chen, DMD 
Dental Hygienist, Nancy Schalk 

6l Amherst Street Nashua, NH | 603.521.7739 


ADULTS & CHILDREN 


WELCOMING NEW PATIENTS 

FINANCING AVAI 

PLEASE CALL FOR DETAILS 




FREE X-RAYS AND EXAM 

WITH A CLEANING, FOR NEW PATIENTS ONLY. 

Must present this coupon. Expires 6/26/15. Cannot be combined with any other offers. 





'Seakratiiigl Berms I Driveways Roads I Sidewalks I Parking Lots 
y Antique Driveways | Li ne Stri ping T^nis and Basketball Courts 


PorterPaving.com 


[SECOND HAND STUF^ 

^ WE BUY-TRADE /I 


A Rock n' Roll Museum 
In a Bargain Warehouse 



Packed with thousands of gift ideas... come and treasure hunt! 
CDs • DVDs • RECORDS • COM/CS • MUS/C GEAR 
ELECTRONICS • HOME <& OFFICE STUFF! 

Live Entertainment, Bands & Open Mic every Saturday 2-5pm "Best second hand JE 
Mon, Tue: 10-6pm, \ Weds, Thurs, Fri: 10-8pm \ Sat: 10-6pm, Sun: 12-6pm -NH Magazine 


1015 CANDIA RD (rear) MANCHESTER, NH •93Exit#6,Candia Road, 1/4 Mile on right ^ 

(603) 518-5413* facebook.com/ThriftysSecondHandStuff Si 
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California is gleefuiiy demoiished 
severai times over in San Andreas^ 
a deiightfuliy true-to-form disaster 
movie. 

What do you like in your disaster mov- 
ie? Seienee-y stuff of questionable aeeuracy? 
Major eities destroyed? Divorced couple 
with reignited romance, thanks to their strug- 
gles? Kid in peril? Lots of kids in peril? A 
secondary love story? If these fixings, used 
so reliably in disaster movies of the recent 
past, particularly the ones by Roland Emm- 
erich, are your favorites then think of San 
Andreas as your pizza supreme of disaster 
movies — you get all of these toppings plus 
the extra cheese that is Dwayne Johnson and 
his straight-down-the-center, not- winking but 
not-exactly-subtle performance. 

Ray (Johnson) is a Los Angeles area rescue 
helicopter pilot who spends his days mak- 
ing dramatic saves — such as the driver he 
pulls from her car, dangling precariously on 
the edge of a cliff, moments before it crashes 
to a canyon floor. While his helicopter crew 
— who seem very important in the opening 
scenes but are then never seen again — are all 
big smiles and fist pumps after the job is done, 
Ray quietly heads off to drive his daughter, 
Blake (Alexandra Daddario), to her college 
in the San Francisco area. The trip represents 
some rare together time for Ray and Blake, 
who lives with her mother, Emma (Carla 
Gugino) at the home of Emma’s rich devel- 
oper boyfriend Daniel (loan Gruffudd). As a 
scene of wistful photograph-gazing-at under- 
lines for us, Ray might be willing to finalize 
his divorce with Emma but he’s not quite 
over the happy family they once had, one that 
included a second daughter, whose sad sto- 
ry is the background for Ray and Emma’s 
marital troubles. Before Ray can pick Blake 


up, however, catastrophe strikes. A massive 
earthquake at the Hoover Dam leads to its 
total destmction along with the flooding of 
several Nevada cities. Ray is called back in to 
work to help with rescue efforts and it’s decid- 
ed that Daniel will fly Blake to school in his 
private jet. Meanwhile, Emma has plans to 
head into the relatively small area that makes 
up the high-rise-filled downtown Los Ange- 
les to meet Daniel’s snooty sister for lunch. 

Also meanwhile, a scientist who was at the 
Hoover Dam when it went down (along with 
a reddish-hoodie-wearing colleague whose 
name might very well have been Profes- 
sor RedShirt), is studying the data from that 
event along with readings coming from other 
areas of California. The scientist, who I liked 
to think of as Professor Exposition (Paul Gia- 
matti), was working with Professor RedShirt 
to design an earthquake early warning sys- 
tem. As Professor Exposition explains to TV 
news person Serena (Archie Panjabi) — who 
is just sorta around any time stuff needs to 


be explained — the early readings are now 
predicting seismic activity along the San 
Andreas Fault, which runs north and south 
through California. 

When the big one hits Los Angeles, Emma 
just happens to be on the phone with Ray, 
who just happens to be in a helicopter, mak- 
ing it convenient for him to save her after she 
rushes to the roof and watches as buildings 
crumble around her. 

After Ray rescues Emma — is that really a 
spoiler in a movie like this? — the two get a 
call from Blake in San Francisco, where the 
Los Angeles earthquake was strong enough to 
cause violent shaking as well. Blake is stuck 
in a limo after Daniel, who claimed he was 
running to get help, instead runs away, thus 
solidifying himself as a jerk whose violent 
death we can sort of root for later. Luckily 
for Blake, handsome British guy Ben (Hugo 
Johnstone-Burt), who she had a cute meeting 
with moments earlier, and his little brother 
Ollie (Art Parkinson) help her get free and 


the three of them can then work together to 
attempt to find a way to get to higher ground 
so Ray can rescue them. 

How scientifically valid is anything that 
happens in San Andreas! Beats me. Scien- 
tific accuracy is to a disaster movie like this 
what nutritional information is to most movie 
theater snacks — unnecessary and irrelevant. 
Also basically irrelevant is the movie’s dia- 
logue — it is built for utility, and any effort 
to round out characters or add moments of 
humor or romance just feels like unneces- 
sary weight that should have been thrown 
overboard to get us to the destruction and the 
scenes of Johnson bad-assery quicker. And 
San Andreas'^ worthiness as a movie really 
begins and ends with destmction and scenes 
of Johnson, for example, parachuting into a 
disaster zone or disarming a looter with a few 
well-placed punches. That’s why we’re here, 
that’s what we’re paying for and on that score, 
San Andreas delivers just fine. 

San Andreas is, on many levels, complete- 
ly absurd. But then again, of course it is. Of 
course the acting is hammy, of course the 
dialogue is laughable, of course some of the 
special effects don’t completely make visu- 
al sense. This isn’t about that. This movie is 
about the big, loud, adrenaline-filled silliness 
of summer movies, with just enough story to 
keep things interesting (more interesting, for 
my money, than the prettier but duller Mad 
Max: Fury Road). Do you stop the channel 
surfing to watch wolves and cold air chase 
Jake Gyllenhaal in The Day After Tomorrow! 
If yes, this movie will satisfy. B 

Rated PG-13 for intense disaster action 
and mayhem throughout, and brief strong 
language. Directed by Brad Peyton with a 
screenplay by Carlton Cuse, San Andreas 
is an hour and 54 minutes long and is 
distributed by Warner Bros. • 


REVIEWLETS 


* indicates a movie worth see- 
ing. For reviews of graded 
films, hippopress.com 

Opening Soon 

June 5: Entourage (R) Vince 


and the boys return, as does 
superagent Ari Gold; Spy (R) 
Melissa McCarthy is a CIA 
analyst who finally gets her 
day in the field; Insidious: 
Chapter 3 (PG-13) Prequel to 


the first two. 

June 12: Jurassic World 
(PG-13) Chris Pratt stars in 
this return to the dinosaur 
theme park and its inevitable 
problems. 


June 19: Inside Out (PG) 

Amy Poehler, Mindy Kaling, 
Lewis Black, Diane Lane and 
others lend their voices to this 
Pixar film about a tween deal- 
ing with her emotions after her 


family moves to a new town. 

Now playing: 

Mad Max: Fury Road (RI 

Tom Hardy, Charlize Theron. 
This stunning-looking sequeP 


reboot of the Mad Max fran- 
chise is a mile of captivating 
orange-brown wasteland wide 
and less than an inch deep. But 
“best looking B-movie ever 
made” isn’t the worst label. B- 


I I 


ARE YOU INTERESTED IN QUITTING MARIJUANA? 


Do you also smoke tobacco? 

Dartmouth has a new treatment research program that might help, 

ALL CALLS AND PARTICIPATION ARE CONFIDENTIAL. 

THE PROGRAM INVOLVES: 

. PERSONS AGE 18 TO 65 • COMPREHENSIVE ASSESSMENT 
. INCENTIVE PROGRAM FOR QUITTING MARIJUANA 
. INDIVIDUAL AND COMPUTER-ASSISTED COUNSELING 
. PROGRAM FOR TOBACCO SMOKING IF INTERESTED 


Please call (855) 290-2822 if you are 
interested in learning more about this study. 



GEISEL SCHOOL OF MEDICINE 


AT DARTMOUTH 


096526 
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POP CULTURE FILMS 


AMC Tyngsborough 

440 Middlesex St., 
Tyngsborough, Mass., 
978-649-3980. 

Chunky’s Cinema & Pub 
151 Coliseum Ave., Nashua, 
chunkys.com 

Chunky’s Cinema & Pub 

150 Bridge St., Pelham, 
635-7499 

Cinemagic Hooksett 

1226 Hooksett Road, Hooksett, 


644-4629, cinemagicmovies.com 
Cinemagic Merrimack 12 
11 Executive Park Dr., 
Merrimack, 423-0240, 
cinemagicmo vies .com 
Flagship Cinemas Derry 
10 Ashleigh Dr., Derry, 
437-8800 

AMC at The Loop 

90 Pleasant Valley St., Methuen, 
Mass., 978-738-8942 


MOVIES OUTSIDE THE CINEPLEX 


RED RIVER THEATRES 

11 S. Main St., Suite Ll-1, Con- 
cord, NH 03301, redriverthe- 
atres.org, 224-4600 

• 5 Flights Up (PG-13, 2015) 
Thurs., June 4, at 2:05, 5:40 & 
7:50 p.m. 

• Leviathan (R, 2014) Thurs., 
June 4, at 2:10 & 6:30 p.m. 

• Love and Mercy (PG- 13,2015) 
Fri., June 5, at 12:40, 3:20, 6 & 
8:40 p.m.; Sat., June 6, at 12:40, 
3:20, 6 & 8:40 p.m.; Sun., June 

7, at 12:40, 3:20 & 6 p.m.; Mon., 
June 8, at 5:25 & 8:05 p.m.; 
Tues., June 9, at 2, 5:25 & 8:05 
p.m.; Wed., June 10, at 5:25 & 
8:05 p.m.; Thurs., June 11, at 2, 
5:25 & 8:05 p.m. 

• Far From the Madding Crowd 
(PG-13, 2015) Fri., June 5, at 1 
& 5:30 p.m.; Sat., June 6, at 1 
& 5:30 p.m.; Sun., June 7, at 1 
& 5:30 p.m.; Mon., June 8, at 
5:30 p.m.; Tues., June 9, at 2:05 
& 5:30 p.m.; Wed., June 10, at 
5:30 p.m.; & Thurs., June 11, at 
2:05 & 5:30 p.m. 

• 5 Flights Up (PG-13, 2015) 
Fri., June 5, at 3:40 & 8:10 p.m.; 
Sat., June 6, at 3:40 & 8:10 p.m.; 
Sun., June 7, at 3:40 p.m.; Mon., 
June 8, at 8:10 p.m.; Tues., June 
9, at 8:10 p.m.; Wed., June 10, 
at 8:10 p.m.; & Thurs., June 11, 
at 8:10 p.m. 

• / am Big Bird: The Caroll 
Spinney Story (NR, 2014) Fri., 
June 5, at 1:15 & 5:15 p.m.; Sat, 
June 6, at 1:15 & 5:15 p.m.; 
Sun., June 7, at 1:15 & 5:15 
p.m.; Mon., June 8, at 5:35 p.m.; 
Tues., June 9, at 2:10 & 5:35 
p.m.; Wed., June 10, at 5:35 
p.m.; & Thurs., June 11, at 2:10 
& 5:35 p.m. 

• Ex Machina (R, 2015) Fri., 
June 5, at 3, 7 & 9 p.m.; Sat., 
June 6, at 3, 7 & 9 p.m.; Sun., 
June 7, at 3 p.m.; Mon., June 

8, at 7:30 p.m.; Tues., June 9, 
at 7:30 p.m.; Wed., June 10, at 
7:30 p.m.; & Thurs., June 11, at 
7:30 p.m. 

WILTON TOWN HALL 

40 Main St., Wilton, NH 03086, 
654-3456, wiltontownhallthe- 
atre.com 

• Woman in Gold (PG-13, 2015) 
Thurs., June 4, at 7:30 p.m. 

• The lOO-Year-Old Man Who 
climbed Out of the Window and 
Disappeared (R, 2013) Thurs., 
June 4, through Thurs., June 11, 


at 7:30 p.m. Additional screen- 
ing Sun., June 7, at 2 and 4:30 
p.m. 

• The Sound of Music (1965) 
Fri., June 5, through Thurs., 
June 11, at 7:30 p.m. Additional 
screening Sun., June 7, at 2 p.m. 

• Boom Town (1940) Sat., June 
6, at 4:30 p.m. 

MANCHESTER CITY 
LIBRARY 

405 Pine St., Manchester, NH 
03104, 624-6550, manchester. 
lib.nh.us 

• Planes: Fire & Rescue (PG, 

2014) Fri., June 5, at 3 p.m. 

• West Side Story (NR, 1961) 
Wed., June 10, at 1 p.m. 

• The Incredibles (PG, 2004) 
Fri., June 12, at 3 p.m. 

MILFORD DRIVE-IN 

Route 101-A, Milford, 673- 
4090, milforddrivein.com 
Screen 1: Tomorrowland (PG, 

2015) & San Andreas (PG-13, 
2015) 

Screen 2: Poltergeist (PG-13, 
20\5)& Spy (R, 2015) 

NESMITH LIBRARY 

8 Fellows Road, Windham, 432- 
7154 

• Inequality for All (documenta- 
ry, 2013) Mon., June 15, at 6:30 
p.m., followed by discussion 

THE MUSIC HALL 

28 Chestnut St., Portsmouth, NH 
03801, 436-2400, themusichall. 
org. Some films are screened at 
Music Hall Loft, 131 Congress 
St., Portsmouth 

• White God (R, 2014) Thurs., 
June 4, at 7 p.m. 

• Seymour: An Introduction 
(PG, 2014) Thurs., June 4, at 7 
p.m. 

• Wild Tales (R, 2014, subtitled) 
Fri., June 5, at 7 p.m.; Sun., 
June 7, at 3 p.m.; Tues., June 9, 
at 7 p.m.; Thurs., June 11, at 7 
p.m. 

• The lOO-Year-Old Man Who 
Climbed Out The Window and 
Disappeared (R, 2013) Sun., 
June 7, at 7 p.m.; Tues., June 
9, at 7 p.m.; Wed., June 10, at 7 
p.m.; Thurs., June 11, at 7 p.m. 

• The Search for Freedom (NR) 
Wed., June 10, at 7 p.m. 

• Salt of the Earth (PG-13, 
2014) Fri., June 12, at 7 p.m.; 
Sun., June 14, at 3 p.m.; Tues., 


O’Neil Cinema 12 

Apple Tree Mall, Londonderry, 

434-8633 

Regal Concord 

282 Loudon Road, Concord, 

226-3800 

Regal Hooksett 8 

100 Technology Drive, 

Hooksett 

Showcase Cinemas Lowell 

32 Reiss Ave., Lowell, Mass., 
978-551-0055 


June 16, at 7 p.m.; Wed., June 
17, at 7 p.m.; Thurs., June 18, 
at 7 p.m. 

• Oyster River Silent Film 
Night: Seven Chances Sat., 
June 13, at 7 p.m. 

RODGERS MEMORIAL 
LIBRARY 

194 Derry Road, Route 102, 
Hudson, NH 03051, rodgersli- 
brary.org. 886-6030 

• Cinema Celebration second 
Thursday of the month at 6:30 
p.m. 

PETERBOROUGH 
COMMUNITY THEATRE 

6 School St., Peterborough 

• She’s Beautiful When She’s 
Angry (documentary) Sat., June 
6, at 10:30 p.m.; chronicles 
founding of women’s movement 

SEACOAST REPERTORY 
THEATRE 

125 Bow St., Portsmouth, NH 
03801, 433-4793, seacoastrep. 
org 

• Nightmare on Elm Street 2: 
Freddy’s Revenge (R, 1985) 
Sat., June 20, at 8 p.m., with star 
of film Mark Patton 

MARIPOSA MUSEUM 

26 Main St., Peterborough, NH 
03458, 924-4555, mariposamu- 
seum.org 

• She’s Beautiful When She’s 
Angry (documentary) chroni- 
cling the history of the women’s 
movement Sat., June 6, at 10:30 

a.m. 

THE FLYING MONKEY 

39 S. Main St., Plymouth, NH 
03264, 536-2551, flyingmon- 
keynh.com 

• Wings (1927) Thurs., June 11, 
at 6:30 p.m., silent film with live 
musical accompaniment by Jeff 
Rapsis 


Hipposcoutk 


Looking for more book, 
film and pop culture 
events? Check out Hip- 
po Scout, available via 
the Apple App Store, 
Google Play and online 
at hipposcout.com 


WILTON TOWN HALL THEATRE^ 
(603) 654-FILIVI (3456) 

www.wiltontownhalltheatre.com 


Starts Fri- 50th Anniversary 
Julie Andrews, Christopher Plummer 
"THE SOUND OF MUSIC" (1965) 

From the original Todd-AO 70MM negative 
Every evening 7:00 & Sun mat. 2:00 


Field over 2nd week-NFI Premiere 

"THE 100 YEAR OLD MAN WHO CLIMBED 
OUT THE WINDOW AND DISAPPEARED" 

Every Evening 7:30 Sun mats 2:00 & 4:30 


SATURDAY AFTERNOON LIBRARY CLASSIC FILM 

Clark Gable, Spencer Tracy, Fledy Lamarr 

"BOOM TOWN" (1940) 

Sat 4:30 pm - Free Admission - Donations to Charity 


Admission Prices: All Shows • Adults ^7.00 c 

Children (under 1 2) and Seniors (65 and over) $5.00 1 Active Military FREE I 



www.vanotis.com • 603.627.161 1 

341 Elm Street, Manchester, NH 03101 „„„ 


Celebrate with Sweet Style. 


Wedding Favors 
Available in packages of 1-4 
of our finest chocolates. 


Completely 

Customizable. 


Choose your favorite 
chocolate flavor, ribbon 
and box color. 



Props & Trivia! 

Get your tickets now before 
they sell out! 

^ED RIVER 

Theatres 


redrivertheatTes.org 1 11 S. Main St Suite Ll-1, Concord 
Movie Line; 224-4600 ^ 



YOU HAVE NEVER BEH« TO 

A TAV™ UKE Tffl 

► 

16^) . •» Manchester’s First 

Steam Punk Tavern 

Live Music • Drinks • Pizza ^ 
A fantastic night out.. ^ 


FORMER 

SMOKERS 

NEEDED 

Under 50 Years Old 


For more information caii 
the “Effects of Quitting” 
study toii-free: 

855 - 290-2822 


Volunteers will complete computer tasks 
and questionnaires. 

This is a research study conducted by The 
Geisel School of Medicine at Dartmouth and 
the University of Vermont. 
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ROUND lip 

^ Local music news & events 

By Michael Witthaus 
mwitthaus@hippopress.com 

• Good and dusty: Singer-songwrit- 
er John FuUbright plays an intimate area 
show; 2012’s From The Ground Up earned 
the Oklahoma native a Grammy nomina- 
tion for best Amerieana album, along with 
waves of eritieal aeelaim eomparing him 
to Townes Van Zandt and fellow statesman 
Woody Guthrie. Emmylou Harris and Rod- 
ney Crowell helped debut his latest. See John 
FuUbright on Thursday, June 4, at 7 p.m. at 
Stone Chureh, 5 Granite St., Newmarket. 
Tiekets $15 at stoneehurehroeks.eom. 

• 20 years of junk: Before shaking up 
Americas Got Talent and later Las Vegas, 
Recycled Percussion began as Goffstown 
High Sehool talent show eontestants in 
1995. The junk roekers eelebrate with a 
Anniversary Special, the homeeoming is a 
promised “roek down memory lane” paeked 
with surprises, pot-banging and power tool- 
playing. See them Saturday, June 6, at 2 and 7 
p.m. at Capitol Center for the Arts, 44 S. Main 
St., Coneord. Tiekets $29.50 at eeanh.eom. 

• Movie house ha: Monthly comedy 
returns to a Nashua pub and movie house as 
Marty Caproni headlines a triple bill. The 
Western Mass, comic has opened for plenty 
of big names, including Russell Brand, Dave 
Attell, Steve-0 and Jim Breuer; he’s a Comix 
at Foxwoods regular. Jody Sloane and Rhode 
Island Comedy Festival winner Roman Pierce 
round out the show. Saturday, June 6, at 9 p.m. 
at Chunky’s Cinema & Pub, 151 Coliseum 
Ave., Nashua. Tickets are $15 at chunkys.com. 

• Perfect pair: Stripped down to harmon- 
ica, guitar and vocal. Magic Dick & Shun 
Ng are exhilarating to watch. The two “fel- 
low committed minimalists” don’t duet; 
they simultaneously solo. On “Papa’s Got a 
Brand New Bag” the J. Geils Band harp play- 
er bends and stretches licks as Ng makes his 
guitar sound like it has three necks. See Mag- 
ic Dick & Shun Ng on Sunday, June 7, 8 p.m. 
at Portsmouth Book & Bar, 40 Pleasant St., 
Portsmouth. Tickets $20 at bookandbar.com 

• Fiddle al fresco: Enjoy outdoor music 
from bluegrass favorites High Range as the 
summer concert series opens in Henniker. The 
Strafford-based quintet mixes originals and 
well-curated covers, and has garnered acco- 
lades since their 2001 debut. Screaming Down 
the Valley. Fiddler Ellen Carlson is ubiquitous 
on the regional roots music scene, also playing 
in Sweet, Hot & Sassy and EC and the Moon- 
shiners. See High Range on Tuesday, June 
9, at 6 p.m. at Angela Robinson Bandstand, 
Community Park, Main Street, Henniker. 

Want more ideas for a fun night out? 
Check out Hippo Scout, available via the 
Apple App Store, Google Play and online 
at hipposcout.com. 
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NITE 

Stateside 

Mangan builds on Canada home success with US tour 



By Michael Witthaus 

mwitthaus@hippopress.com 

Dan Mangan is an artist of renown in his 
native Canada, a two-time Juno winner and 
Polaris Award shortlister. On May 15, Man- 
gan and his band Blacksmith were named 
Alternative Artist or Group of the Year at 
SiriusXM Indie Awards. 

Success south of the border is proving 
more elusive, however. 

The singer- songwriter looks to move 
the needle a bit with a short U.S. tour that 
includes two dates opening for the Decem- 
brists. The eight-show run wraps up June 5 
at Portsmouth’s Music Hall Loft. 

“The States are such a big fish to fry,” 
said Mangan by phone from his home in 
Vancouver. “We haven’t really had our big 
break down there, but we’re gonna keep 
plodding away.” 

Employing the collective pronoun to dis- 
cuss his music is a fairly recent and very 
liberating habit for Mangan, who spent the 
early aughts playing solo. That began to 
change in 2009 when he recruited future 
Blacksmith members Kenton Loewen and 
Gordon Grdina for his second album, Nice, 
Nice, Very Nice. 

Where did the collaborative urge come 
from? 

“The short answer could be loneliness,” 
he replied with a laugh. 

But there was something else tugging at 
him. 

“I didn’t want to fall into the hands of 
what I saw happening in the community . . . 
this sort of indie folk sound,” he said, spit- 
ting out the last three words like bits of sour 
fruit. 

Restless and inspired, he turned to the 
rich underground scene in his hometown. 

“I really just wanted to tap into that,” 
Mangan said. “In hindsight, I realize I’d 
fallen ass backwards into the hands of some 
of the heaviest experimental musicians in 
Western Canada. So it’s kind of a miracle 
in a way.” 

He made 2011’s Oh Fortune with the 
band — and an uber list of guest players. 
But Club Meds, released in January 2015, 
is the first record credited to Dan Mangan + 
Blacksmith. For Mangan, the name reflects 
seriousness of purpose — “The guys in this 
band are very much career musicians. They 


Dan Mangan + Blacksmith 


When: Friday, June 5, at 8 p.m. 

Where: Musie Hall Loft, 131 Congress 
St., Portsmouth 

Tickets: $16 at themusiehall.org 


Dan Mangan and Blacksmith. Courtesy photo. 

are lifelong,” he said — but also something 
seasoned and timeworn. 

“fri an age when you can find out how to do 
anything, from tie a tie to change a carburetor, 
with a YouTube tutorial, something should be 
said for a trade or occupation, a thing you 
spend a million hours doing,” said Mangan. 
“I think there is something romantic about . . . 
someone toiling away in a sweaty dank work- 
shop and crafting pieces, objects, instruments 
and sending them off 
into the world. In a 
way, I feel that is kind 
of what you do with 
songs and records.” 

As Mangan talks, 
it’s clear that with 
Blacksmith, he’s 
the inversion of 
a bandleader; the 
ensemble shapes his 
creative process like 
a hammer bending 
steel. He explains 
that on a classic 
singer-songwriter 
record, music is typically used as “a can- 
vas, an infrastructure, and you just throw a 
vocal way above it [to] make sure every- 
one can hear every lyric. This music was so 
much more elaborate than everybody just 
playing along; to all of a sudden just cast 
that aside [for a] big crystal clear vocal . . . 
didn’t make sense.” 

As a result, Mangan’s voice is an 
instrument on Club Meds, sometime fed 
through guitar pedals or inventively woven 
through many elements. Lyrically, howev- 
er, Mangan is vital as ever; this is the most 
pointedly topical effort of his career. For 


that, he again credits his band with prod- 
ding him as a songwriter. 

“I would write these songs and they 
seemed more charming and cute and kind of 
wistful,” he said. “Then in the van I would 
be on some tirade about societal hypocrisy 
and the guys in the band would say, ‘Why 
don’t you write about that?’ I think it just 
took me a long time to figure out how.” 

One of the album’s most powerful songs, 
“Mouthpiece,” 
took over a year to 
write. With imag- 
es of book burning 
inspired by Mar- 
garet Atwood’s 
Oryx and Crake 
and lines about 
being “pummeled 
by the certainty 
of millions,” it’s a 
bracing call to arms. 
“Offred,” another 
track drawn from an 
Atwood novel, and 
“Vessel” both rail 
against conformity. In the latter, he mem- 
orably sings “it takes a village to raise a 
fool.” 

Mangan’s aggressive songwriting stance 
is one he feels many of his fellow trouba- 
dours have abandoned. 

“Now it’s dudes from Detroit and Fer- 
guson — it’s happening way more in 
hip-hop,” he said. “In the folk community, 
everyone’s wearing vests and fedoras and 
singing about mountains and love. It seems 
a little bit too . . . what’s the word — medi- 
ocre. I would rather something was a little 
bit daring.” A 


kk 

[Folk] seems a little bit 
too... what's the word 
- mediocre. I would 
rather something was 
a little bit daring. ” 

DAN MANGAN 







^ 25 Main St. Goffstown Village • villagetrestle.com • 497-8230 


lem the Cooking 

m^Ssemtck Soups, 

Desserts, Full menu with Dady Specials. 


Live Music 

Friday, June S*** 

Rose Kulaks 
(Acoustic Open ITlic) 

Saturday, June 6*'^ 

StudicTwc 
(Beatles Tribute) 

Every Sunday 

Blues Tam 3-7pm 


Happy Hour Specials 

Mon-Fri | 4pm - 6pm 








SATlIEl}AYJrara620i5 9AM-3FM 



~Barm® CriilM 

- \fje 


Buy One Get One FREE 
LOBSTER ROLLS 
$19.95 w/ any side* , 
Sundays + Mon days^ 

%ith drink purchaSM 


Best of The Best Sports 
Best of The Best Wings 
Best Bathroom 

New nappN hour 

Selected apps $5.99 9-Close, 7 nights a week 


1^1 

T. Visit us on Facebook to see daily specials! 


Goose Island Promo 1 7-9pm 

JunelV *^ 

Miller Lite Promo 1 7-9 pm 

June 12 ^*^ 

Budwieser Red Sox Promo 1 7-9 pm 


BUILD HOUR own 
BURGORS 

Offered every day $1 1 .95 with side of fries 


BReaKFasT seRveo sax & sun 

SAT: S-lPM • sun: 7:30am - iPM 
Bloody Mary Bar and Mimosa pitchers till 4pm 


BillysSportsBar.com *622 3644 • 34 Tarrytoiun Rd Manchester 
Veterans recieve 10 %off Open Everday 




216 Maple Sty Manchester *625-9656 * sparetimemanchester.com j 
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ROCKANDROLLCROSSWORDS.com BY TODD SANTOS 

18 AND PUZZLED 


Across 

1 . ‘Breakfast At Tiffany’s’ band (abbr) 

4. ‘91 Simply Red album you see when 
knoeked out? 

9. ‘Summon In Thunder’ Seattle met- 
al band 

14. ‘On The Beaeh’ English sing/songer 
Chris 

15. ‘12 Lumineers smash (2,3) 


16. Skid Row ‘Makin’ ’ (1,4) 

17. Country roekin’ Texan Joe 

18. Homeless band to rehearsal space? 

20. Tribute performer: sound 

22. Skid Row ‘18 And _’ 

23. Tom Waits went ‘Waltzing’ with her 

26. Ike & Tina Turner ‘Nutbush City ’ 

30. Avenged Sevenfold ‘ Things 

Will End’ (3,3) 


32. Manager usually covers every last 
one 

34. Sugarland ‘Take Me Am’ (2,1) 

36. Like rock star car price 

38. ‘Oh No’ Chicago band (2,2) 

39. Bang A (Get It On) 

41 . Wild publicity stunt 

43. German singer Hagen 

44. Mumford & Sons ‘Hold What 

You Believe’ (2,2) 

45. Gaze at performer 

47. Faces ‘A Is As Good As A Wink 

To A Blind Horse’ 

48. Guys that administer LSD at show, 
slang 

5 1 . Kind of recording that’s not digital 

53. ‘83 Raven album ‘All ’ (3,3) 

55. Like band Skid Row was, to Kiss on 
farewell tour 

58. “The Snake” Sabo of Skid Row 

60. Cake ‘Satan Is My ’ 



61. ‘96 Tonic ‘If You Could Only See’ 
debut (5,6) 

67. ‘Up Up Up Up Up Up’ DiFranco 

68. Devo ‘Q: Not Men? A: We Are 

Devo!’(3,2) 

69. Harmonica player Hammie 

70. ‘Steal My Sunshine’ band 

71. Harry Connick Jr album ‘When Har- 
ry Met ’ 

72. Finback song about a smell? 

73. Public Image 

Down 

1 . Skid Row “Cause you’ll always be my 
come true” 

2. ‘Leather And Lace’ album ‘ Donna’ 

3. 3rd and fmal single off Weezer debut 
(3, 2,4,2) 

4. Grizzly Bear album that guards men 
in war? 

5. Flaming Lips ‘Spoonful Weighs A ’ 

6. Poison will ‘Open Up And Say’ it 

7. Skid Row ‘Swallow Me (The You)’ 

8. 1989’s ‘Walk On By’ singer 

9. Children Of Bodom & Blue October 
hits w/same title (4,2) 

10. Skid Row ‘C’mon And Love Me’ 

tribute “ Capricorn and she’s a 

Cancer” (2,1) 

11. Skid Row was ‘Youth Gone Wild’, 
now they’re this 

12. 80s hardcore label 

13. Skid Row “I wanna be white trash, 

sit around on my fat ” 

19. 38 Special ‘ Been The One’ 


( 2 , 2 ) 

21. ‘We Are Family’ celebrates it 

24. Tour accountant’s facts and figures 

25. Robbie Williams ‘Life Thm ’ 

(1,4) 

27. Jacksons ‘Blame The Boogie’ 

( 2 , 2 ) 

28. Genesis ‘ Too Hard’ (6,2,3) 

29. ‘87 Prince album ‘ The Times’ 

(4,1) 

3 1 . Chanter in Michael Jackson’s ‘Libe- 
rian Girl’ Mbulu 

33. Jackson Browne song ‘The -Out’ 

34. Kanye West ‘I Am ’ (1 ,3) 

35. Skid Row “On the edge of Sam 

or the Boogeyman” (3,2) 

37. Billy Joel instrument 

40. Regular attendee 
42. Terrible band, slang 

46. ‘Broken Promises’ Eighty 

49. Comedian Dangerfield ‘Rappin’ ’ 

50. Early 90s “I’ve got the power!” band 

52. Sean Lennon 

54. AC/DC’s Mark 

56. A musical group that consists of nine 
people 

57. ‘91 Skid Row album ‘Slave To The 

59. Clapton of Cream 

61. ‘There She Goes’ band 

62. Historic time period in music 

63. Old-school jazz singer Torme 

64. ‘Fireflies’ City 

65. ‘Battle ’ Quiet Riot 

66. Dokken frontman 




129 Centervale Road, Henniker, NH 03242 1 www.Hennikerbrewing.com 603.428.3579 § 



MANLY 

FATHER’S DAY 

BRUNCH 

JUNE 

9AM -2PM 


Live music: 
Wooden 


Think BBQ, Brisket, Bacon, & Beer! 
Made to order omelet bar, chef 
carving station, delicious desserts, 
live music, and a Bloody Mary bar! 


HOUSE 


Grille 

Tues-Thu 11am -11 pm | Fri&Satll am-12am | SuhIIam-IOpm 

1292 Hooksett Rd, Hooksett, NH | 603-782-5137 | www.taphousenh.com 


100627 



Open Mic Night 

Every Tuesday w/ Paul Costley 

8pm- 12am 

Sponsored by SAM ADAMS 

$3 Drafts all nighti 


Wild Rover Pub 


21 Kosciuszko St. Manchester | WildRoverPub.com 1 669-7722 






IT2aRpb,v's 

T A P R O O M 

HAPPY HOUR 4-6PIVI DAILY, 

1 /2 PRICE DRAFTS & APPS 


UPCOMING 
EVENTS 

6/4 CHUCK & JOHN 6:30PM 
6/5 CHRIS LESTER 3:00PM 
& ROY SCOTT BAND 7:30PM 
6/6 MB PADFIELD 3:00PM 
&TIM THERIAULT BAND 7:30PM 
6/7 THE SUN DOGS 2:00PM -- 
6/8 JUSTIN COHEN 6:30PM 
6/9 PAUL RAINONE 6:30PM 
6/1 0 PETER HIGGINS 6:30PM 
6/1 1 JIMMY &MARCELLE 6:30PM 


M. I IWE rrbiwicnvi ctadtc q di 


& LIVE COMEDY! STARTS 9 PM 
TRIVIA THURSDAY NIGHTS! STARTS8PM 

MON- ALL DRAFTS 1/2 PRICE 4-CL 
TUES - ALL DRAFTS 1/2 PRICE 4-CL 
WED - $1 KICK THE KEG DRAFTS 9-CL 
THURS - 1/2 PRICE DRINKS & DRAFTS 
FRI - 1/2 PRICE DRAFTS TILL 9 
SUN - HOSPITALITY NIGHT- 1 12 PRICE DRAFTS & 
DRINKS 6-CL FOR INDUSTRY WORKERS 


MURPHY'S DINER - 

OPEN UNTIL 3am FRI & SAT I 

494 Elm St. Manchester • 644-353 • MurphysTaproom.net 
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Want more music, comedy or big-name concerts? 

Check out Hippo Scout, available via the Apple App Store or Google Play. 


MUSIC THIS WEEK 


Amherst 

LaBelle Winery 

345 Rte 101 672-9898 

Auburn 

Auburn Pitts 

167 Rockingham Road 
622-6564 

Barrington 

Chip ‘N Run Pub 

550 Province Rd 664- 
2030 

Bedford 

Bedford Village Inn 

2 Olde Bedford Way 

472-2001 

Copper Door 

15 Leavy Drive 488-2677 

Shorty’s 

206 Rte 101 488-5706 

Starbucks 

220 S. River Rd 263-0061 

Belmont 

El Jimador 

171 DWHwy 527-8122 
Lakes Region Casino 
1265 Laconia Road 
267-7778 

Lodge at Belmont 

Rte 106 872-2501 

Top of the Town 

88 Ladd Hill Rd 

528-3244 

Shooters Tavern 

Rt. 3 DWHwy 528-2444 

Boscawen 

Alan’s 

133 N. Main St. 753-6631 

Bow 

Chen Yang Li 

520 South St. 228-8508 

Bradford 

Appleseed Restaurant 

63 High St. 938-2100 

Bristol 

Back Room at the Mill 

2 Central St. 744-0405 

Purple Pit 

28 Central Sq. 744-7800 


Rumor Mill 

50 S Main St, 217-0971 

Brookline 

Cozy Tea Cart 
104 Rte 13 249-9111 
Mad Hatter 
99 Route 13 672-1800 

Concord 

Barley House 

132 N. Main 228-6363 

Cheers 

17 Depot St. 228-0180 

Granite 

96 Pleasant St. 227-9000 

Hermanns 

11 Hills Ave. 224-5669 

Makris 

354 Sheep Davis Road 

225- 7665 

Penuche’s Ale House 

6 Pleasant St. 228-9833 
Pit Road Lounge 
388 Loudon Road 

226- 0533 
Red Blazer 

72 Manchester St. 

224- 4101 

Tandy’s Top Shelf 

1 Eagle Sq. 856-7614 
True Brew Barista 

3 Bicentennial Sq. 

225- 2776 

Contoocook 

Covered Bridge 

Cedar St. 746-5191 

Claremont 

Imperial Lounge 

154 Washington St. 

542-8833 

New Socials 

2 Pleasant St. 287-4416 

Deerfield 

Lazy Lion Cafe 

4 North Rd 463-7374 

Derry 

Coffee Factory 
55 Crystal Ave. 432-6006 
Halligan Tavern 
32 W. Broadway 
965-3490 


Sabatino’s North 

1 E. Broadway 432-7999 

Dover 

nth Frame Bar 

887 B Central Ave. 

742-9632 

Asia 

42 Third St. 742-9816 
Cara Irish Pub 
11 Fourth St. 343-4390 
Cartelli’s 

446 Central Ave. 750-4002 
Central Wave 
368 Central Ave. 742-9283 
Dover Brick House 

2 Orchard St. 749-3838 
Fury’s Publick House 
1 Washington St. 
617-3633 

Jimmy’s Sports Bar 

15 Mechanic St. 7404477 

Loft at Strafford Farms 

58 New Rochester Rd. 

742-7012 

Roger’s Pizza 

869 Central Ave. 742-9870 

Sonny’s Tavern 

83 Washington St. 

742-4226 

Spaghetti Stain 

421 Central Ave. 

343-5257 

Top of the Chop 

I Orchard St. 740-0006 

East Hampstead 

Pasta Loft 

220 E. Main St. 378-0092 

Epping 

Holy Grail 

64 Main St. 679-9559 
Telly’s 

235 Calef Hwy 679-8225 

Popovers 

II Brickyard Sq. 734- 
4724 

Epsom 
Circle 9 Ranch 
39 Windymere 736-9656 
Hilltop Pizzeria 
1724 Dover rd. 736- 
0027 


Exeter 

Epoch 

2 Pine St. 778-EPOCH 
D Squared Java 

155 Water St. 583-5646 
Shooter’s Pub 
6 Columbus Ave. 
772-3856 

Francestown 

Toll Booth Tavern 

740 2nd NH Tpke N 
588-1800 

Gilford 

Ellacoya Barn & Grille 

2667 Lakeshore Road 
293-8700 

Patrick’s 

18 Weirs Road 293-0841 

Goffstown 

Village Trestle 

25 Main St. 497-8230 

Wa Toy 

611 Mast Road 668-1088 

Hampton 

Bernie’s Beach Bar 
73 Ocean Blvd 926-5050 
Boardwalk Inn & Cafe 
139 Ocean Blvd. 929-7400 
Breakers at Ashworth 
295 Ocean Blvd. 926-6762 
Breakers By the Sea 
409 Ocean Blvd 926-7702 
Cascade 

3 D St. 926-5988 
Millie’s Tavern 
17 L St. 967-4777 
Old Salt 

409 Lafayette Rd. 

926-8322 

Purple Urchin 

167 Ocean Blvd 929-0800 

Ron’s Landing 

379 Ocean Blvd 929-2122 

Savory Square Bistro 

32 Depot Sq 926-2202 

Stacy Jane’s 

9 Ocean Blvd. 929-9005 

Wally’s Pub 

144 Ashworth Ave. 

926-6954 

Whales Tales 

169 Ocean Blvd 9674771 


Hanover 

Jesse’s Tavern 

224 Lebanon St. 643-4111 

Salt Hill Pub 

7 Lebanon St. 676-7855 

Canoe Club 

27 South Main Street 

643-9660 

Henniker 

Country Spirit 

262 Maple St. 428-7007 

Daniel’s 

Main St. 428-7621 
Henniker Junction 
24 Weare Road 428-85 11 
Pat’s Peak Sled Pub 

24 Flander’s Road 
888-728-7732 

Hillsborough 

Mama McDonough’s 

5 Depot St. 680-4148 
Turismo 
55 Henniker St. 
680-4440 

Hollis 

Alpine Grove 

19 S. Depot Rd 882-9051 

Hooksett 

Asian Breeze 
1328 Hooksett Rd 
621-9298 

New England’s Tap 
House Grille 

1292 Hooksett Rd 
782-5137 
Pizza Man 
River Rd 626-7499 

Hudson 

AJ’s Sports Bar 
11 Tracy Lane 718-1102 
JD Chaser’s 
2B Burnham Rd 
886-0792 
Nan King 

222 Central St. 882-1911 

SoHo 

49 Lowell Rd 889-6889 

Kingston 

Kingston 1686 House 
Tavern 

127 Main St. 642-3637 

Laconia 

Anthony’s Pier 

263 Lakeside Ave. 
366-5855 

Baja Beach Club 

89 Lake St. 524-0008 


Broken Spoke Saloon 

1072 Watson Rd 
866-754-2526 
Cactus Jack’s 
1182 Union Ave. 528-7800 
Crazy Gringo 
306 Lakeside Ave. 
366-4411 
Fratello’s 
799 Union Ave. 528- 
2022 
Jazz Bar 
290 Lakeside Ave. 
366-9100 
Margate Resort 
76 Lake St. 524-5210 
Naswa Resort 
1086 Weirs Blvd. 
366-4341 

Paradise Beach Club 

322 Lakeside Ave. 
366-2665 

Patio Garden 

Lakeside Ave. 

Pitman’s Freight Room 

94 New Salem St. 
527-0043 

Tower Hill Tavern 

264 Lakeside Ave. 
366-9100 

Weirs Beach Lobster 
Pound 

72 Endicott St. 366-2255 
Weirs Beach 
Smokehouse 
Rt 3 Laconia 366-2400 

Lebanon 

Salt Hill Pub 

2 West Park St. 448-4532 

Londonderry 

Coach Stop Tavern 

176 Mammoth Rd 
437-2022 
Stumble Inn 
20 Rockingham Rd 
432-3210 

Twins Smoke Shop 

128 Rockingham Rd 
Whippersnappers 
44 Nashua Rd 434-2660 

Loudon 

Hungry Buffalo 

58 Rte 129 798-3737 

Manchester 

99 Restaurant 

1685 S. Willow St. 
641-5999 
Breezeway Pub 
14 Pearl St. 621-9111 


British Beer Company 

1071 S. Willow St. 
232-0677 
Cactus Jack’s 
782 South Willow St. 
627-8600 

Central Ale House 

23 Central St. 660-2241 
City Sports Grille 
216 Maple St. 625-9656 
Club Manch Vegas 
50 Old Granite St. 
222-1677 

Crazy Camel Hookah 
and Cigar Lounge 
245 Maple St. 518-5273 
Derryfield Country Club 
625 Mammoth Rd 
623-2880 
Don Quijote 
333 Valley St. 792-1110 
Drynk 

20 Old Granite St. 
641-2583 
Element Lounge 
1055 Elm St. 

627-2922 
El Patron 

253 Wilson St. 792-9170 
Farm Bar & Grille 
1181 Elm St. 641-3276 
Fratello’s 

155 Dow St. 624-2022 
Gaucho’s Churrascaria 
62 Lowell St. 669-9460 
Hanover St. Chophouse 
149 Hanover St. 644-2467 
Ignite Bar & Grille 
100 Hanover St. 494-6225 
Ipswich Clambake 
791 Second St. 232-5111 
Jade Dragon 
1087 Elm St. 782-3255 
Jewel 

61 Canal St. 836-1152 

Karma Hookah & 
Cigar Bar 

1077 Elm St. 647-6653 
KC’s Rib Shack 
837 Second St. 627-RIBS 

Luigi’s 

712 Valley 622-1021 

McGarvey’s 

1097 Elm St. 627-2721 

Midnight Rodeo (Yard) 

1211 S. Mammoth Rd 

623-3545 

Milly’s Tavern 

500 Commercial St. 

625-4444 

Modern Gypsy 

383 Chestnut st. 

Murphy’s Taproom 

494 Elm St. 644-3535 


N’awlins Grille 
860 Elm St. 606-2488 
Olympic Lounge 
506 Valley St. 644-5559 
Penuche’s 

96 Hanover St. 626-9830 
Portland Pie Company 
786 Elm St. 622-7437 
Raxx Lounge 
1195 Elm St. 203-1458 
Salona Bar & Grill 
128 Maple St. 624-4020 
Shaskeen 

909 Elm St. 625-0246 

Shorty’s 

1050 Bicentennial Drive 

625- 1730 
Sizzle Bistro 

1 Highlander Way 
232-3344 

South Side Tavern 

1279 S Willow St. 

935-9947 

Starbucks 

nil S Willow St. 

641-4839 

Strange Brew Tavern 
88 Market St. 666-4292 
Thrifty’s Soundstage 
1015 Candia Road 
603-518-5413 
Unwine’ d 

865 Second St. 625-9463 
Wild Rover 
21 Kosciuszko St. 
669-7722 

World Sports Grille 

50 Phillippe Cote St. 

626- 7636 
XO on Elm 

827 Elm St. 206-5721 

Zahoo 

24 Depot St. 782-8489 

Mason 

Marty’s Driving Range 

96 Old Turnpike Rd 
878-1324 

Meredith 

Camp 

300 DW Hwy 279-3003 
Giuseppe’s Ristorante 
312 DWHwy 279-3313 

Merrimack 

Giorgio’s Ristorante & 
Mart ini Bar 

707 Milford Rd 883-7333 

Homestead 

641 DW Hwy 429-2022 

Jade Dragon 

515 DWHwy 424-2280 


Thursday, June 4 


Amherst 

LaBelle Winery: Jared Rocco 

Boscawen 

Alan’s: John Pratt in Lounge 

Concord 

Cheers: Bob French 
Granite: CJ Poole & The 
Sophisticated Approach 
Hermanns: Joe Gattuso 
Penuche's Ale House: 
BlackLight Ruckus 


Dover 

Cara: Bluegrass w/ Steve Roy 
Fury's: Sean Fell 

Exeter 

Pimentos: Thursday Night Live 

Gilford 

Patrick’s: Paul Warnick 

Hampton 

Savory Square: John Irish 

Hanover 

Salt hill: Randy Miller/Roger Kahle 


Lebanon 

Salt hill: Celtic Open Session 

Londonderry 

Coach Stop: Marc Apostolides 

Manchester 

Central Ale: Jonny Friday Blues 
City Sports Grille: DJ Dave 
Club 313: DJ Pez & DJ Carlos 
Derryfield: D-Comp (Deck) 
Fratello’s: Jazz Night 
Karma: DJ Midas, SPl & Reed 
on drums 

Milly’s: Lakes Region Big Band 


Modern Gypsy: Giants at Large/ 
No Tide/Large/No Tide 
Murphy’s: Chuck & John 
N’awlins Grille: Blues Jam 
Penuche’s: Red Sky Mary 
Portland Pie: Acoustic Series 
Raxx: DJ Mike 
Shaskeen: Color Collective/ 
Polar Planet/ Anametronic the 
Abolisher 

Strange Brew: Lisa Marie & 
Friends 

Wild Rover: MB Padfield 
Zahoo: Ryan Nichols/D J Harry 


Merrimack 

Homestead: Paul Rainone 

Milford 

Chapanga’s: Brad Bosse Jam 

Nashua 

HO Grill: Carlos V Ramos 
Arena: College Night with DJ 
Hizzy 

Country Tavern: Brian Kellett 
Portland Pie: Acoustic Series 
Riverwalk Cafe: Zeke Martin & 
the Oracle 


Newington 

Paddy’s: Nicole Knox Murphy 

Newmarket 

Stone Church: Bright & Lyon 
Presents - John Fullbright 

Peterborough 

Harlow’s: Bluegrass Jam 

Plaistow 

Racks: Blues jam, Steve Devine 

Portsmouth 

Dolphin Striker: Tore Down 
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SUPER SINGLES DANCE 
at HOLIDAY INN HOTEL 

SATURDAY, JUNE 6, 2015 
4 Highwood Drive - Rte 133 - Tewksbury, MA 
(Exit 39 off 1-495) 

Complimentary Hors D’oeuvres - Cash Bar, 
8pm-12am - Adm. $15. 

Tel. (781) 439-9401 


jcs 


IS COMING TO CONCORD!!!! 


The leader in the Resort Marketing Industry for the 
Lakes Region has expanded to Concord NH! 

We are seeking Appointment Setters. 

If you are highly motivated and success driven; 

We want you to join our growing team! 
Unlimited lead source which can produce- 

Weekly commissions equal about $17-$40 hour 
No experience necessary! - On-site training provided! 
Part-time and Full-time hours available: 

Day Shift Mon-Sat 8:30am- lpm/3pm. 

Night Shift Sun-Fri 4:45pm- 9pm/ 10pm. 

Call to schedule an interview (603) 366-2791 
We have about 15 open spaces available. 

We are setting up interviews at our Concord location 
and still hiring at our Laconia location as well; 

Please specify if you want to be hired in Concord or Laconia! 
Concord - 17 Chenelle Dr Suite #2 - Opening June 1st! 
Laconia - 143 Lake St. Suite #16 


PHLEBOTOMY AND SAFETY 
TRAINING CENTER 

273 Derry Rd., Litchfield, NH 03052 

5 week phlebotomy 
course - $800 

June Registration! 
CALL TO REGISTER TODAY! 

( 603 ) 883-0306 
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877-423-6399 • 860-423-6391 • communitypapersne.com 


CASH FOR CARS: 

Any Make, Model or Year. We 
Pay MORE! Running or Not, 
Sell your Car or Truck TODAY. 
Free Towing! Instant Offer: 
1-800-871-0654 

GREAT INVESTMENT 
OPPORTUNITY 

Multi-family building in 
Arlington, Vermont. Asking 
$325,000. Motivated seller! 

All offers considered! Call Greg 
(203)322-3574. 


VIAGRA/CIALIS 

40 100mg/20mg Pills, 
for only $99! +4 Pills FREE. 
Discreet Shipping. 

Save $500 now! 
1-888-797-9013 

WARM WEATHER IS 
YEAR ROUND IN ARUBA 

The water is safe, and 
the dining is fantastic. Walk 
out to the beach. 3-Bedroom, 
weeks available. Sleeps 8. 
$3500. Email: 
carolaction@aol.com 
for more information. 


Realtors® and 
Vacation Rental Agents 

Advertise Your Properties For Sale or Vacation Rentals throughout New 
England in free distribution newspapers with over 700,000 circulation 


FOR FORA 

ONLY 25 - WORD CLASSIFIED 




Mann/s Trucking BUSINESSCARDS 




House Hold Moving 

Local or Long distance 


Let us do the 
packing 

Junk Removal 


We will remove 
anything 
anywhere 

No job too big 
or too small 


Call Manny 

603-889-8900 



Massage and 
Bodywork 
by Tammy 

Concord, NH 
Call today 

(603)-290-0638 

reconnectmassaqe.net 


FULL COLOR BOTH SIDES 

I 5 O 10 a 

OnW 

soo 


hippo prints 



hippo-print.com 


f603;625-1855x33 


CHRIS’S DISCOUNT TIRES 

Auto Parts & Accessories 
Will Buy & Sell, New & Used 
Delivered 24/7 • Best Rates in the State 
Bondable • 20 Years Est. 

CALL 603-261-0745 




l^">fcarj 

Any Condition! 

We Pay 
Top Dollar 


Tammy Podgis, lmt, ncbtmb 


40 Years 
Experience 

Fully Insured 

375 Franklin Rd. 
Salisbury NH 03263 

603-648-2975 


DEERFIELD 


BEST 

SELECTION OF 
MOTORCYCLE 
APPAREL 

Jackets ~ Chaps ~ Vests 
Gloves & Accessories 
US/Imported products 
Motorcycle Boots 

(603) 463-5591 



WANTED 

DIABETIC 
TEST STRIPS 

Immediate 
Cash Paid$$$ 
Call or Text. 
603-623-3954 


Get Cash-Same Day 


1603 - 286-22881 


OVER 2000 

BROKEN-IN TIRES 


Many Set of 4 


CANON TIRE 

802-674-5600 


NEW TIRES TOO! 


Pacific Fusion 

356 DW Hwy 424- 
6320 

Milford 

Aden China 

437 Nashua St. 

672-2388 

Chapanga’s 

168 Elm St. 249-5214 

Clark’s on the Corner 

40 Nashua St. 769- 

3119 

Giorgio’s 

524 Nashua St. 673- 
3939 

J’s Tavern 

63 Union Square 554- 
1433 

Lefty’s Lanes 

244 Elm St. 554-8300 
Pasta Loft 
241 Union Square 
672-2270 

Shaka’s Bar & Grill 
11 Wilton Rd 554-1224 
Tiebreakers at 
Hampshire Hills 
50 Emerson Rd 673-7123 
Union Coffee Co. 

42 South St. 554-8879 

Valentino’s 

28 Jones Rd. 672-2333 

Nashua 

603 Lounge 

14 W. Hollis St. 

821-5260 
99 Restaurant 
10 St. Laurent St. 
883-9998 
Amsterdam 

8 Temple St. 204-5534 
Arena 

53 High St. 881-9060 
Boston Billiard Club 
55 Northeastern Blvd. 
943-5630 
Burton’s Grill 
310 Daniel Webster 
Highway 

888- 4880 
Club Social 

240 Main Dustable 
Road 889-9838 
Country Tavern 
452 Amherst St. 

889- 5871 
Cucina Toscana 
427 Amherst St. 
821-7356 
Fody’s Tavern 

9 Clinton St. 577-9015 
Haluwa Lounge 
Nashua Mall 883-6662 
Killarney’s Irish Pub 
9 Northeastern Blvd. 
888-1551 

Martha’s Exchange 
185 Main St. 883-8781 
Michael Timothy’s 
212 Main St. 595-9334 
Nashua Garden 
121 Main St. 886-7363 
O’Shea’s 
449 Amherst St. 
943-7089 

Peddler’s Daughter 

48 Main St. 821-7535 
Pine Street Eatery 
136 Pine St. 886-3501 


Portland Pie Company 

14 Railroad Square 

882-7437 

Riverwalk 

35 Railroad Square 

578-0200 

Shorty’s 

48 GusabelAve. 

8824070 

Slade’s Food & Spirits 

4 W. Hollis St. 

886-1344 

Stella Bln 

70 E. Pearl St. 578-5557 

Unums 

47 E. Pearl St. 821-6500 
Wicked Twisted 
38 East Hollis St. 
577-1718 

New Boston 

Molly’s Tavern 
35 Mont Vernon Rd 
487-2011 

Newbury 

Salt Hill Pub Sunapee 

1407 Rt 103 763-2667 

New London 

Flying Goose 

40 Andover Road 
526-6899 

Newington 

Paddy’s 

27 International Drive 
430-9450 

Newmarket 

KJ’s Sports Bar 

22 North Main St. 
659-2329 

Lamprey River Tavern 
110 Main St. 659-3696 
Stone Church 

5 Granite St. 659-7700 
Three Chimneys 

17 Newmarket Rd. 
868-7800 

Newport 

Salt Hill Pub 

58 Main St. 863-7774 

North Hampton 

Locals Restaurant & 

Pub 215 Lafayette Rd. 
379-2729 

Peterborough 

Harlow’s Pub 

3 Sehool St. 924-6365 
Waterhouse 

18 Depot St. 547-8323 

Pelham 

Shooters 

116 Bridge St. 635-3577 

Pittsfield 

Molly’s Tavern 

32 Main St. 487-2011 

Plaistow 

Crow’s Nest 

181 Plaistow Road 

974-1686 

Racks Bar & Grill 

20 Plaistow Road 
974-2406 


Portsmouth 

Agave Mexican Bistro 
111 State St. 427-5300 
Blue Mermaid Island 
409 The Hill 427-2583 
British Beer Company 
103 Hanover St. 

501-0515 
Caffe Kilim 
163 Islington St. 

436-7330 
Coat of Arms 
174 Fleet St. 431-0407 
Daniel Street Tavern 
111 Daniel St. 430-1011 
Demeters Steakhouse 
3612 Lafayette Rd. 
766-0001 
Dolphin Striker 
15 Bow St. 431-5222 
Fat Belly’s 
2 Bow St. 610-4227 
GriU 28 

200 Grafton Road 433- 
1331 

Harbor’s Edge 
250 Market St. 431-2300 
Hilton Garden Inn 
100 High St. 431-1499 
ditto’s Supersteak 
3131 Lafayette Road 
436-9755 

Martingale Wharf 
99 Bow St. 431-0901 
MoJo’s BBQ Grill 

95 Brewery Ln 436- 
6656 

Oar House 
55 Ceres St. 436-4025 

Portsmouth Book 
& Bar 

40 Pleasant St. 427- 
9197 

Portsmouth Gas Light 

64 Market St. 430-9122 
Portsmouth Pearl 
45 Pearl St. 431-0148 
Press Room 

77 Daniel St. 431-5186 
Red Door 

107 State St. 373-6827 
Redhook Brewery 
lRedhookWay430- 
8600 

Ri Ra Irish Pub 

22 Market Sq 319-1680 

Rudi’s 

20 High St. 430-7834 
Rusty Hammer 

49 Pleasant St. 319- 
6981 

Thirsty Moose 

21 Congress St. 
427-8645 

Raymond 

Cork n’ Keg 

4 Essex Drive 
244-1573 

Rochester 

Gary’s 
38 Milton Rd. 

335-4279 
Governor’s Inn 

78 Wakefield St. 332- 
0107 

Lilac City Grille 

103 N. Main St. 332- 
3984 


Radloff’s 

38 North Main St. 948- 
1073 

Smokey’s Tavern 
1 1 Farmington 330- 
3100 

Salem 

Barking Bean 

163 Main St. 458-2885 
Black Water Grill 
43 Pelham Rd 
328-9013 
Coffee Coffee 
326 S Broadway 
912-5381 
Jocelyn’s Lounge 
355 S Broadway 
870-0045 

JT’s Bar and Grill 

326 S. Broadway 
893-4055 

Sayde’s Restaurant 

136 Cluff Crossing 

890-1032 
Varsity Club 
67 Main St. 898-4344 

Seabrook 

Castaways 
209 Ocean Blvd 
760-7500 
Chop Shop 
920 Lafayette Rd 
760-7706 

Master McGrath’s 

Route 107 474-6540 

Somersworth 

Brewster’s 
2 Main St. 841-7290 
Old Rail Pizza Co. 

6 Main St. 841-7152 

Sunapee 

One Mile West Tavern 

6 Brook Road 
863-7500 

Sunapee Coffee House 

Rte. 1 1 Lower Main St. 
229-1859 

Tilton 

Black Swan Inn 

354 W Main St. 
286-4524 

Warner 

Local 

2 E Main St. 456-6066 

Weare 

Stark House Tavern 

487 S Stark Hwy 
529-7747 

West Lebanon 

Seven Barrel Brewery 

5 Airport Rd 298-5566 

Windham 

Castleton 

92 Indian Rock Road 
800-688-5644 
Common Man 
88 Range Rd 898-0088 
Jonathon’s Lounge 
Park Place Lanes, 

Route 28 800-892-0568 
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NITE MUSIC THIS WEEK 

Fat Belly's: DJ Flex 
Portsmouth Book & Bar: Holly 
Brewer/The Folks Below 
Portsmouth Gaslight: Jimmy & 
Marcelle/ 

Press Room: Bow Thayer 
Red Door: Dreadnaught/ 
fiveighthirteen Zauberhexe 
Rudi's: Jeff Auger & Jim Lyden 
Thirsty Moose: Sweatpants in 
Public 

Windham 

Common Man: Tristan Omand 


Friday, June 5 


Belmont 

Lakes Region Casino: DJ Russ 

Bristol 

Purple Pit: Jason Anick Gypsy 
Jazz Trio 

Concord 

Makris: Stuck In Time Band 
Pit Road Lounge: Shameless 
Tandy's: DJ Iceman Streetz 

Derry 

Drae: Peter Higgins 

Dover 

Asia: DJ Shadow Walker 
Cara: Club Night w/ DJ 
Shawnny O 

Dover Brickhouse: Lonely 
Ghosts Collective/Ill By Instinct/ 
El Shupacabra/Ben Shore 
Fury's Publick House: Truffle 
Top of the Chop: Funkadelic 
Fridays 

Epping 

Holy Grail: Thick as Thieves 

Epsom 

Hilltop Pizzeria: Nicole Knox 
Murphy 

Francestown 

Tollbooth Tavern: Dance Hall 
Epidemic 

Gilford 

Patrick's: Corey Brackett 

Hampton 

Savory Square: Chris Hayes 
Wally's Pub: Baked Naked 

Hanover 

Salt hill Pub: Riddim Vigil 

Hillsborough 

Mama McDonough's: The 

Greenlights 
Turismo: Wiseguy 


Laconia 

Paradise: Mezmoreyez 

Lebanon 

Salt hill: Dan Blakeslee 

Londonderry 

Coach Stop: Kim Riley 

Manchester 

Amoskeag Studio: Cold 
Chocolate 

Central Ale House: DJ Vicious/ 
DJ SPl Mother Fun kin Fridays 
City Sports: Point of Entry 
Club 313: DJ Bob 
Derryfield: Stu Sinclair/The 
Dogfathers 

Drynk: DJs Jason Spivak & 
Sammy Smoove 
Fratello's: Ted Solovicos 
Manch Vegas: Branded Country 
That Rocks 

Milly's: Jake McKelvie & the 
Countertops/Humble Patients 
Murphy's: Chris Lester/Rory 
Scott Band 

N'awlins: Jarod Steer Trio 
Penuche's: Stuart's Giant & 
People w/ Instruments 
Raxx: DJ Mike 
Shaskeen: Dazed 
Strange Brew: Soup du Jour 
Tin Roof: Fridays With Frydae 
Wild Rover: Haywire 
Zaboo: Dueling Pianos 

Merrimack 

Homestead: Steve Sibulkin 

Milford 

Tiebreakers: Steve Tolley 

Nashua 

Arena: DJ Exodus 
Country Tavern: Marc Aposilides 
Haluwa: Bad Medicine 
O'Shea's: Hana Kahn 
Peddler's Daughter: Mindseye 
Riverwalk Cafe: Odds Bodkin's 
The Odyssey 

Newbury 

Salt hill Pub: Club Soda 

Newmarket 

Stone Church: Cold Engines/ 
Freevolt 

Newport 

Salt hill Pub: Jim Hollis 

Peterborough 

Harlow's: Cocek 

Portsmouth 

Blue Mermaid: Todo Bien 


Demeters: Chris O'Neill & Gina 
Alibrio 

Dolphin Striker: Nobody's 
Fault 

Grill 28: Scharff Brothers 
Martingale Wharf: Michael 
Troy & Matt Luneau 
Oar House: Bob Arens 
Portsmouth Book & Bar: 
Caroline Cotter/Katie Seiler/ 
Neha Jiwrajka 

Portsmouth Gaslight: D-Comp 
Trio/Flashback Friday w/DJ 
Koko P/Scott McRae/Rick 
Watson 

Press Room: Miss Tess and The 
Talkbacks 

Red Door: Lord Bass 
Rudi's: Chris Klaxton & Guest 
Thirsty Moose: West End Blend 

Rochester 

Radloff s: Dancing Madly 
Backwards Duo 

Seabrook 

Chop Shop: Stomping Melvin 

Somersworth 

Old Rail Pizza: MB Padfield 

Sunapee 

Sunapee Coffeehouse: Chris 
LaVancher 

Warner 

The Local: TBD 

Weare 

Stark House Tavern: Don 

Bartenstein 


Saturday, June 6 


Belmont 

Lakes Region Casino: Among 
The Living 

Bristol 

Back Room: Dusty Gray 
Purple Pit: Wangari Fahari & 
Paul Thibeault 

Concord 

Hermanos: Tim & Dave Show 
Pit Road: Midnight Crisis 
Tandy's: DJ Iceman Streetz 
True Brew: Granite State Music 
Festival Pub Crawl 

Contoocook 

Farmer's Market: Kenny 
Weiland 

Dover 

Asia: DJ Shadow Walker 
Cara: Club Night w/ DJ 
Shawnny O 


COMEDY THIS WEEK AND BEYOND 


Thursday, June 4 


Derry 

Halligan Tavern: 

Mike Mulloy 


Friday, June 5 


Newmarket 

Stone Church: Josh 
Day host w/ Dan 


Boulger, Tim Hoffann 


Saturday, June 6 


Manchester 

Drynk: Saturday Night 
Large w/ Wood & 
Martinez 
Headliners: Paul 
Nardizi 


Nashua 

Chunky’s Pub: Marty 
Caproni/Jody Sloane/ 
Roman Pierce 


Monday, June 8 


Concord 

Penuche’s: Open 
Comedy Punchlines 


[Wednesday, June 


Manchester 

Murphy’s Taproom: 

Laugh Free Or Die 
Open Mic 
Shaskeen: Comedy 
Night 



LE PETIT GROS 18350 
HYBRID MECH MOD AND 
HOBO RDA REPLICA COMBO 


RDAs& TANKS 




aspire CF MOD 


: : 18 IISM 


Orchid Rebuildable 

TantHQ.*"" (reg. 


Patriot RDA VI Replica. 


K. Loud Dripper Tank 
Repbca *19.*^*^ (reg. *27.'’'') 







Ecbpse RDA Replica 
(reg. •*24.'^'’) 




Stillare V3 replica. 
(reg. *24.’^'^) 



KAMRY 101 MECH MOD KIT 

(Gold only). 

(reg. *58.'''') 




INNOKIN VTR FULL KIT 

(reg. *79."") T' 


INNOKIN COOL FIRE 11 


15w 18350 mod with 
a unique shape. ^29.^^ 

(reg. *70."") 





INNOKIN ITASTE DVR 


The mod 
exclusively for use 
In the car. *29.’’ 

(reg. *84."") 


VAMO V3 

15 watt 18650 
regulated mod. ^29.*^*^ 

(reg. *69."") 


FREE SAMPLING OF OUR GOURMET E- JUICE FLAUORS 



VVhite Mountai 

Vop© 


*6 BOX OF 
JUICFS 

ASSORTED 
JUICES ALL 
JUST *6 EACH. 


Hours are 10 AM to 7 PM Monday 
through Saturday. Sunday noon to 5 PM. 
ip^Eridays we are open until 9 PM. 


A! 


EXCLUSIULYE-CIGS, 
MODS, E- JUICE AND 
SUPPLIES 


18+ ONLY 

'603-606-2044 
rth Manchester Line, 
Community Plaza, 

1100 Hooksett Road, Hooksett 
^ whitemountainvape.com Exit on off 193 
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Be in demand. 
Be well paid. 
Be a tradesman. 




Build a hands on 
future with us today. 


Register Now for Day, Evening 
& Weekend Classes 



For more classes 

6 information 

622-6544 

7 PERIMETER RD 
MANCHESTER 


NHTradeSchool.com 


° Jewelry sC 

Bought & Sold 

Diamonds, Gold, Electronics 
Money to Loan 

MANCHESTER 

PAWN. 

49 Hollis Street, Manchester 622-7296 


FREE JUNK CAR REMOVAL! 

We will pay up to $500 
for some cars and trucks. 

Please mention 
this Hippo ad 


55 Hall Rd. 
Londonderry 

425-2562 


WE SELL PARTS! 




Huge Selection! 
Great Prices! 

Over 200 
E-Juice Flavors 




E-Vapes 
E-Cigs 
E-Juice 
MODS 
Hookahs 
Shisha 
Glass Pipes 
Smoking Accessories 


Epsom 

Manchester 

Nashua 


Hookah. 


Like Us On 

facebook 


Text "Haven" to 51660 Hours: 8am-10pm 

433 Amherst St. Nashua 1 105 S. Willow St. Manchester 1 1092 Suncook Valley HWY. Epsom NH 1 518-8872 1 SmokersHavenlnc.com 


VAPES & SMOKING ACCESSORIES 


Dover Brickhouse: Watts/ 
Upper Crust/Humpmuscle 
Fury's Publick House: Recks 
and Ape 

Epping 

Holy Grail: Chris & Gin 

Gilford 

Patrick's: Dustin Ladale 

Goffstown 

Village Trestle: Studio Two- 
Beatles Tribute 

Hampton 

Bernie's Beach Bar: Gnarly 
Charlie 

Savory Square: Mel & John 
Sea Ketch: Steve Tolley 
Wally's Pub: Bailout 

Hanover 

Salt hill Pub: Elijah Rock & 
Kyle Boisvert 

Hooksett 

Tap House: Brickyard Blues 

Laconia 

Paradise Beach Club: Jimmy's 
Down 

Pitman's: Tall Granite Jazz 
Big Band 

Lebanon 

Salt hill Pub: CLOUD 

Londonderry 

Coach Stop: Ted Solovicos 

Manchester 

British Beer: Chris White Band 
City Sports Grille: Soul 
Income 

Club 313: Divas Gone Wild w/ 
Mercadies 

Derryfield: Chuck & John/ 
Hypercane 
Fratello's: Paul Luff 
Imago Dei: Jasmine Mann 
Manch Vegas: Tiger Lily 
Midnight Rodeo: Country Mile 
Band 

Milly' s: Cross the Divide/ 

Anaria/Tester/Taken at Milly's 

Murphy's: MB Padfield/Tim 

Theriault Band 

N'awlins Grille: Mr. Nick & 

the Dirty Tricks 

Penuche's: EMS Productions 

Raxx: DJ Mike 

Shaskeen: Sirsy 

Strange Brew: Jimmy East 

Tin Roof: Class VI 

Wild Rover: Jimmy & Marcelle 

Zaboo: Dueling Pianos 

Merrimack 

Homestead: Lachlan Macleam 

Milford 

Aden China: DJ Brian 


Lefty's Lanes: Justin Cohn 
Union Coffee: Allysen Gallery/ 
Ryan Lee Crosby 

Nashua 

Amsterdam: JiveKats 
Boston Billiard Club: DJ 
Anthem Throwback 
Country Tavern: Marc Apo- 
silides 

Haluwa: Bad Medicine 
Peddler's Daughter: Radio 
Star 

Riverwalk Cafe: Rumblefish 

Newbury 

Salt hill Pub: Dave Bundza 

Newport 

Salt hill Pub: Sullivan Davis 
Hanscom Band 

Portsmouth 

Blue Mermaid: Andrea Szirbick 
Demeters: Wendy Nottonson 
Dolphin Striker: Velvis 
Underground 
Fat Belly's: DJ Provo 
Hilton Garden: Chris Hayes 
Martingale: Jody and Rob 
Oar House: Peter Black 
Portsmouth Book & Bar: Matt 
Stubbs Blues Band featuring 
Dennis Brennan 
Portsmouth Gaslight: Dave 
Gerard/Monkeys With 
Hammers/DJ Koko P/MB 
Padfield/Gabe Chalpin 
Press Room: Ramblin' Jack 
Elliott 

Red Door: Mike Swells 
Rudi's: Mike Stockbridge Trio 

Salem 

Barking Bean: Dave LaCroix 
Jocelyn's: The Deviant 

Seabrook 

Chop Shop: Wreck'd 

Warner 

The Local: The Greenlights 

Weare 

Stark House Tavern: Mikey G 


Sunday, June 7 


Claremont 

Common Man: Jim Hollis 

Concord 

Cheers: Peter Lawrence 
Hermanns: Michael Alberici 

Dover 

Cara: Irish Session w/ Carol 
Coronis & Ramona Connelly 
Sonny's: Sonny's Jazz / Chris 
Klaxton 

Goffstown 

Village Trestle: Blues Jam 


Hampton 

Bernie's Beach Bar: Gnarly 
Charlie 

North Beach Bar & Grille: 

Rippin' E Brakes Duo 
Sea Ketch: Ray Zerkle 

Hillsborough 

Mama McDonough's: Brad 
Bosse 

Laconia 

Naswa: Brothers Way/MB 
Padfield 

Manchester 

British Beer: Bloody Blues 
Brunch - Rico Barr/Bluesville 
Derryfield: Chad LaMarsh 
Solo 

Drynk: Beach Bash w/ Sammy 
Smoove 

Milly's: Adam Ezra Band 
(Wounded Warrior Benefit) 
Murphy's: The Sun Dogs 
Shaskeen: Rap night, Industry 
night 

Strange Brew: One Big Soul - 
Sit Session 

Meredith 

Giuseppe's: Open Stage with 
Lou Porrazzo 

Nashua 

110 Grill: Carlos V Ramos 

Burton's Grill: Aaron Chase 

Newbury 

Salt hill Pub: Toby Moore 

Portsmouth 

British Beer: Bloody Blues 
Brunch 

Dolphin Striker: Jim Gallant 
Portsmouth Book & Bar: 

Magic Dick and Shun Ng 
Portsmouth Gaslight: Jimmy 
D./Bluegrass w/Crunchy 
Western Boys 

Press Room: Natalie Cressman 
Red Door: Green Lion Crew 
Rudi's: Jazz Brunch With John 
Fransoza 

Rochester 

Radloff s: James McCarvey 

Seabrook 

Chop Shop: Family Di nn er 


Monday, June 8 


Concord 

Hermanns: Gerry Beaudoin 

Londonderry 

Whippersnappers: Monday's 
Muse - Lisa Guyer w/ guest 

Manchester 

Derryfield: MB Padfield 
Fratello's: Rob Wolfe or Phil 
Jacques 


GET THE CROWDS AT YOUR GIG 

Want to get your show listed In the Music This Week? Let us know all about 
your upcoming show, comedy show, open mike night or multi-band event by sending all the 
information to muslc@hlppopress.com. Send information by 9 a.m. on Friday to have the 
event considered for the next Thursday’s paper. 
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Murphy's: Justin Cohn 
N'awlins Grille: Nate Comp 

Merrimack 

Homestead: Chris Cavanaugh 

Newmarket 

Stone Church: Wild Eagle 
Blues Band 

Portsmouth 

Dolphin Striker: Old School 
Press Room: Ken Ormes 
Red Door: Hush Hush Sweet 
Harlot w/Elissa Margolin/Box 
of Birds 

Ri Ra: Oran Mor 


Tuesday, June 9 


Concord 

Hermanns: Craig Jaster 

Dover 

Fury's: Tim Theriault 
Sonny's: Soggy Po' Boys 

Londonderry 

Whippersnappers: VJ Mark/ 

DJ Dave 

Manchester 

Derryfield: Peter Higgins 
Drynk: Sammy Smoove & DJ 
Gera 

Fratello's: Kim Riley 
Milly's: Manchuka 
Murphy's: Paul Rainone 
N'awlins: John Chouinard 
Raxx: DJ Mike 
Shaskeen: Brett Wilson 

NITE CONCERTS 

Bank of New Hampshire 
Pavilion at Meadowbrook 72 

Meadowbrook Eane, Gilford, 
293-4700, meadowbrook.net 
Capitol Center for the 
Performing Arts 44 S. Main St., 
Concord, 225-1111, ccanh.com 
The Colonial Theatre 95 Main 
St., Keene, 352-2033, 
thecolonial.org 

Dana Humanities Center at Saint 
Anselm College 100 Saint Ans elm 
Drive, Manchester, 641-7700, 
anselm.edu/dana 
The Flying Monkey 
39 S. Main St., Plymouth, 536- 
2551, flyingmonkeynh.com 
Hampton Beach Casino Ball- 
room 169 Ocean Blvd., Hamp- 
ton Beach, 929-4100, 
casinoballroom.com 


• "Weird Al" Yankovic: The 
Mandatory World Tour Thurs- 
day, June 4, 8 p.m. Cap Center 

• Ottar Liebert & Luna Negra 
Thursday, June 4, 8 p.m. Tupelo 

• Dark Star Orchestra (also 
June 6) Friday, June 5, 8 p.m. 
Casino Ballroom 

• Antigone Rising Friday, June 5, 
8 p.m. Tupelo 

•Dan Mangan Friday, June 5, 8 
p.m. Music Hall Eoft 

• Recycled Percussion Saturday, 
June 6, 8 p.m. Cap Center 

• Shawn Mendes SOLD OUT 


Strange Brew: Blues Jam w/ 
OneBigSoul 

Merrimack 

Homestead: Paul Luff 

Nashua 

110 Grill: Jeff Mrozek 

Newmarket 

Stone Church: Bluegrass Jam 
w/Dave Talmage 

Peterborough 

Harlow's: Celtic Music Night 

Portsmouth 

Blue Mermaid: Seldom 
Playrights (Hank & Cash) 
Dolphin Striker: Danielle 
Maraglia 

Portsmouth Book & Bar: 

Drink 'n' Draw 

Press Room: Larry Garland 

Jazz Jam 


Wednesday, June 10 


Concord 

Hermanns: Craig Jaster 

Dover 

Fury's: Gretchen and the 
Pickpockets 

Epping 

Tortilla Flat: Rob Thomas 

Gilford 

Patrick's: DJ Megan 


Manchester 

Derryfield: Steve Haidaichuck 
Fratello's: Paul Rainone 
Jade Dragon: Copacabana 
Salsa Night 

Murphy's: Peter Higgins 
N'awlins: Acoustic Night 
Strange Brew: Strange Brew 
All-Stars 

Tin Roof: DJ Vicious 
Zaboo: Dance Music w/ Guest 
DJs 

Merrimack 

Homestead: Nate Comp 
Tortilla Flat: MB Padfield 

Nashua 

Country Tavern: Charlie 
Chronopolous Jam 

Portsmouth 

Dolphin Striker: Achenson 
Gowen 

Press Room: Stooges Brass 
Band 

Red Door: Red On Red w/ 
Evaredy (Ladies Night) 

Ri Ra: Great Bay Sailor 
Rudi's: Dimitri Solo Piano 
Thirsty Moose: Hot Like Fire 

Rochester 

Lilac City Grille: Ladies Night 
Music 

Radloff s: Tony Santesse - 
Ladies Night 


Leddy Center 38c Ladd’s Lane, 
Epping, 679-2781, 
leddycenter.org 

Lowell Boarding House Park 

40 French St., Lowell, Mass., 
lowellsummermusic . org 
Lowell Memorial Auditorium 
East Merrimack Street, Lowell, 
Mass., 978-454-2299, 
lowellauditorium.com 
The Middle Arts & Entertain- 
ment Center 316 Central St, 
Franklin, 934-1901, 
themiddlenh.org 
The Music Hall 28 Chestnut 
St., Portsmouth, 436-2400, 
themusichall.org 
The Old Meeting House, 1 
New Boston Road, Francestown 
Palace Theatre, 80 Hanover St., 
Manchester, 668-5588, 
palacetheatre.org 

Tuesday, June 9, 8 p.m. Casino 
Ballroom 

• The Wallers & Rusted Root 

Thursday, June 11, 8 p.m. Casino 
Ballroom 

• Avett Brothers/John Prine 

Friday, June 12, 8 p.m. Meadow- 
brook 

• Martha Redbone Roots Proj- 
ect Friday, June 12, 8 p.m. Music 
Hall Loft 

• Dave Attell Friday, June 12, 
7:30 p.m. Flying Monkey 

• Louis Ramey, Mike Prior & 
David Lamb Friday, June 12, 8 


Prescott Park Arts Festival 

105 Marcy St., Portsmouth, 
prescottpark.org, 436-2848 
Rochester Opera House 31 
Wakefield St., Rochester, 

335-1992, 

rochesteroperahouse.com 
Stockbridge Theatre 
Pinkerton Academy, Route 28, 
Derry, 437-5210, 
stockbridgetheatre .com 
Tupelo Music Hall 
2 Young Road, Londonderry, 
437-5100, tupelohall.com 
Verizon Wireless Arena 555 
Elm St., Manchester, 644-5000, 
verizonwirelessarena.com 
Whittemore Center Arena, UNH 
128 Main St., Durham, 862- 
4000, whittcenter.com 


p.m. Tupelo 

• Toby Keith Saturday, June 13,8 
p.m. Meadowbrook 

• 1964: The Tribute Saturday, 
June 13, 7:30 p.m. Flying Mon- 
key 

• Daniel Tosh Sunday, June 14, 8 
p.m. Cap Center 

• Secret Sisters Thursday, June 

18, 8 p.m. Music Hall Loft 

• Kenny Wayne Shepherd/ 
Jonny Lang Friday, June 19, 
7:30 p.m. Boarding House Park 

• Albert Cummings Friday, June 

19, 8 p.m. Tupelo 


R3CYCLED 





ARY SPECIAL 


CHRISTIAN ROCK PIONEER 


MICHAEL SWEET 


SOLO ALBUM FORTHCOMING 


■ 


SAT 7/18 


KIP WINGER 

BULLET BOYS I LA GUNS’ TRACII GUNS 


WED 8/5 FINGER ELEVEN 


rim ran 


GONE FOR GAYS 




INTIMATE MUSIGiVENUE 


KInISIFQISIIIBO 
61 Canal St. Manchester 1 836-1 1 52 


Tickets on sale now thru ticket^3; 
All Shows are 21-1- 

See our full show schedule at 

wwwJ GWGlNH.com , 


SAT 6/27 CGLD AS ICE 


THE ULTIMATE FOREIGNER TRIBUTE SHOW 




SAT 7/4 


POWER MAN 5000 

SOIL I 3 YEARS HOLLOW 


SUN 7/5 HGOBASTANK 
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JONESIN’ CROSSWORDS BY MATT JONES 


'‘My TV is Broken’' — so I’ll do this puzzle instead. 


Across 

I Long stories 

6 Bridge support beams 

II “I’m not feelin’ it” 

14 Communieations offieer on 
49-Aeross 

1 5 Not at all 


16 Tatyana of “The Fresh Prinee of 
Bel-Air” 

17 Manhattan area where punk 
roek took off 

19 Drug dropped in the ‘60s 

20 “Girls” ereator/star Dunham 

21 Rap’s Boys 



23 Come together 

27 Pirates’ stashes 

28 Seek water with a divining rod 

29 Birthplaee of Robert Bums 

31 “ Ho” (“Slumdog Million- 

aire” showstopper) 

32 Turns brown, maybe 

33 Obstruetion in the night 

37 Pinky, for one 

38 More reptilian, in a way 

39 Common Market inits. 

40 Besting 

42 Prefix on the farm 

43 By way of 

44 Tooth doe’s deg. 

45 Broadeast studio alert 

46 “Northern Exposure” setting 
49 See 14-Aeross 



5 1 “The Misanthrope” playwright 

53 “Suits you to ” 

54 “The Family Cireus” eartoon- 
ist Keane 

55 What some goggles provide 

60 “Able was I I saw Elba” 

61 Choiee of words 

62 Home of the Burj Khalifa 

63 “Curious George” author H.A. 

64 Hits with snowballs 

65 Splitsville 

Down 

1 Grafton whose works are in 
letters 

2 “That’s it!” 

3 “Gloomy” guy 

4 Naive 

5 Damsel in distress’s ery 

6 Out to luneh 

7 7 ’7” eenter Manute 

8 Obsessive whaler of fietion 

9 Man of many synonyms 

10 It aeerues with unsavory 
language 

1 1 Bottle handy with fish and ehips 

12 Borden’s spokesbovine 

13 Eies low 

18 Baeh’s “Mass Minor” 

22 Body wash, e.g. 


23 Build on 

24 “Just know...” 

25 High sehool in a series of 
1980s-’90s novels 

26 They’re elosed, don’t you see? 
30 Puts baek 

33 Biol., e.g. 

34 “ + Cat” (PBS Kids show) 

35 Chill-eausing 

36 “Put in it!” 

38 Stunned 

41 Emphatie exelamation, in 
Eeuador 

42 Gets in on the deal 

45 Tater Tots brand 

46 Color in “Ameriea the Beautiful” 

47 Congest river in Franee 

48 Get up 

50 Off-road goer, briefly 
52 Equal, in Cannes 

56 Driver’s lie. figure 

57 Basketball Hall of Fame eoaeh 
Hank 

58 Eifeboat mover 

59 Tiny eomplaint 

©2015 Jones in ’ Crosswords 
(editor@jonesincrosswords.com) 


12 Year Dual-Cask Aged. 



AVAILABLE at select 


ULTIMATE SPIRITS CHALLENGE 


^ Kged 12 Yea,/' 




Bottled in Scotland 


“EXCELLENT 

HIGHLY RECOMMENDED 


''...a supple, dry-yet-fruity medium 
body and a pepper and mossy 
earth driven finish. 

A very nice sipper. 

-BEVERAGE TESTING INSTITUTE 


Produced, bottled and blended in Scotland. 
Imported by M.S. Walker, Inc. Somerville, MA. 




TEXT 

THE WORD 

GOLDNH 
TO 90210 

to^win 


VIP PARTY 


WORI.D FAMOUS GENTLEMEN'S CLUBS 


DAOY 
11:30 AM 

MONDAY 

FRIDAY 


OPEN SEVEN DAYS A WEEK 

390 South River Road | Bedford, NH | 603.668.7444 

WWW.THEGOLDCLUBS.COM 


HIPPO IJUNE4- 10, 2015 I PAGE 60 



SIGNS OF LIFE 

All quotes are from Along for the Ride, 
by Sarah Dessen, bom June 6, 1970. 

Gemini (May 21 - June 20) The e-mails 
always began the same way. Hi Auden! ! It 
was the extra exclamation point that got 
me. My mother would call it extraneous, 
overblown, exuberant. To me, it was simply 
annoying, just like everything else about 
my stepmother.... Maybe leave off the extra 
exelamation point. 

Cancer (June 21 - July 22) Fd been 
so focused on my last year of high school 
and beginning college that I hadn 't really 
thought about the time in between. Sud- 
denly, though, it was summer, and there 
was nothing to do but wait for my real life 
to begin again. Use your in-between time 
produetively. 

Leo (July 23 - Aug. 22) The nice thing 
about Ray s was that even once I became a 
regular, I still got to be alone. Nobody was 
asking for more than I wanted to give, and 
all the interactions were short and sweet. 
If only all relationships could be so simple, 
with me always knowing my role exactly. If 
only. But sadly, no. You’ll have to elarify 
your role by talking to others. 

Virgo (Aug. 23 - Sept. 22) Who listens 
to a fake ocean when the real one is in ear- 
shot? Not you. 

Libra (Sept. 23 - Oct. 22) So it wasn ’t 
like he called me beautiful. But it was a 
compliment, in its own way. If you’re not 
sure what he means, ask him. 

Scorpio (Oct. 23 - Nov. 21) This was 
yet another of the many fascinating contra- 
dictions about my mom. She was an expert 
on women in literature but didn 't much like 
them in practice. What you like in theory 
you may not like in praetiee, but give it a 
try to be sure. 

Sagittarius (Nov. 22 - Dec. 21) / looked 
down: sitting in front of me on a little yel- 


low plate was a plump, perfect blueberry 
muffin. A pat of butter sat next to it, like an 
accessory. Don’t forget to aeeessorize. 

Capricorn (Dec. 22 - Jan. 19) Would 
there be group manicures for me, her, and 
the baby? Or maybe she ’d insist I go tan- 
ning with her, sporting matching retro I 
LOVE UNICORNS tees? Go ahead, wear 
matehing T-shirts. 

Aquarius (Jan. 20 - Feb. 18) Maybe 
we were all destined to just keep doing the 
same stupid things, over and over again, 
never really learning a single thing. Try 
something new and edueational. 

Pisces (Feb. 19 - March 20) Amazing 
how easily my mother could get to the one 
thing I didn ’t want to talk about. She always 
just knew. You need to have a talk, but it’s 
up to you what you say. 

Aries (March 21 - April 19) Maybe in 
the world of girls, this was supposed to be 
a turning point. When we saw beyond our 
initial differences, realized we had some- 
thing in common after all, and became true 
friends. But that was a place I didn ’t know 
well, had never lived in, and had no interest 
in discovering, even as a tourist. Turning 
point, shmuming point. Do your own thing. 

Taurus (April 20 - May 20) So much for 
my visions of us hanging out and bonding, 
sharing a plate of onion rings and discuss- 
ing literature and my future. Instead, our 
conversations usually took place on the 
stairs, a quick, “How s it going? Been to 
the beach today? ” as we went in opposite 
directions. Even these, though, were bet- 
ter than the efforts Fd made at knocking on 
his office door. Then, he didn 't even bother 
to turn away from the computer screen, my 
attempts at dialogue bouncing off the back 
of his head like shots missing the rim by a 
mile. You may get less attention than you 
wanted from someone. 


NITE SUDOKU 

ConceptiS SudoKU By Dave Green 
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Difficulty Level ★ ★ ★ 


6/04 


su 

DO 

KU 

Fill in the grid so that 
every row, every column, 
and every 3x3 box contains 
the digits 1 through 9. Last 
week's puzzle answers are 
below 


5/28 
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& The Nile Trippers 




Sal 




illlil 


Sal 




■ 8 / 1/15 

Rickie Lee Jones - 8 / 6/15 
Delbert McClinton ■ 8/7/15 
The Kingston Trio - 8 / 8/15 
The Machine Periorms Pink Floyd ■ 8/M/15 
Justin Hayward oi Moody Bines - 8/19/15 
Keb’ Mo’ - 9 / 3/15 
Los lobes - 9 / 4/15 
Tusk - 9 / 26/15 

Jon Butcher; Experienced! - 16/3/15 
Kashmir - 16 / 16/15 
Tb® Ann Womack - 11 / 13/15 


ilAk about our UltW frimate loyalty Club! 

39 MAIN ST. • PLYMOUTH • FLYINGMONKEYNH.COM • (603) 536-2551 


Difficulty Level ★ ★ ★ 
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NEWS OF THE WEIRD BY CHUCK SHEPHERD 

Crime does pay 



Great Artists, Extraordinary Venue 

LOWELL 

SUMMER 


MUSIC SERIES 

LowellSummerMusic.org 

No Ticket Fees 


Friday, June 19 

KENNY WAYNE SHEPHERD 
& JONNY LANG 

Saturday, June 20 

ANi DiFRANCO 

Friday, June 26 

MiKE GORDON 

Thursday, July 9 

WOOD BROTHERS 

Friday, July 10 

PAT BENATAR 
& NEiL GiRALDO 

Friday, July 17 

CHRiS ROBiNSON 
BROTHERHOOD 

Saturday, July 18 

DAVE MASON'S 
TRAFFiC JAM 

Fri-Sun, July 24-26 

LOWELL FOLK FESTiVAL 

Thursday, July 30 

TOWER OF POWER 

Friday, July 31 

OFFiCiAL BLUES BROTHERS 
REVUE 

Saturday, August 1 

GORDON LiGHTFOOT 

Friday, August 7 

LYLE LOVEH & 

HiS LARGE BAND 

Thursday, August 13 

TROMBONE SHORTY 
& ORLEANS AVENUE 

Friday, August 14 

BRUCE HORNSBY 
& THE NOiSEMAKERS 

Friday, August 15 

WARREN HAYNES 

Saturday, August 22 

A CELTIC SOJOURN 

Thursday, August 27 

JOHN HiATT 
TAJ MAHAL TRiO 

Friday, August 28 

LAKE STREET DiVE 

Saturday, August 29 

MELISSA ETHERiDGE 


When officials in Richmond, Califor- 
nia, learned in 2009 that 70 percent of the 
city’s murders and firearms assaults were 
directly linked to 17 people, they decid- 
ed on a bold program: to pay off those 
17 to behave themselves. For a budget of 
about $1.2 million a year, the program 
offers individual coaching, health care 
coverage and several hundred dollars a 
month in stipends to former thugs who 
stick to their “life map” of personal goals 
and conflict-resolution training. Accord- 
ing to an April report on National Public 
Radio’s “This American Life,” Richmond 
is no longer among the most dangerous 
towns in America, with the murder rate in 
fact having fallen from its all-time yearly 
high of 62 to 11 last year. 

Can’t possibly be true 

One might believe that a 6th-grader, 
suspended for a whole year after school 
officials found a “marijuana” leaf in his 
backpack, might be immediately un-sus- 
pended if authorities (after three field 
tests) found the leaf was neither marijua- 
na nor anything else illegal. Not, however, 
at Bedford Middle School in Roanoke, 
Virginia, whose officials said they had 
acted on gossip that students called the 
leaf “marijuana,” and therefore under the 
state schools’ “look-alike-drug” policy, 
the 6th-grader was just as guilty as if the 
leaf were real. Formerly a high-achiever 
student, he has, since last September, suf- 
fered panic attacks and is under the care 
of a pediatric psychiatrist, and his parents 
filed a federal lawsuit in February. 

The job of researcher 

Biologist Regine Gries of Canada’s 
Simon Fraser University devotes every 
Saturday to letting about 5,000 bedbugs 
suck blood from her arm part of research 
by Gries and her biologist-husband Ger- 
hard to develop a pheromone-based 
“trap” that can lure the bugs from infest- 
ed habitats like bedding. (She estimates 
having been bitten 200,000 times since 
the research began, according to a May 
Wired magazine report.) Regine holds 
each mesh-topped jar of bugs against her 
arm for about 10 minutes each (which 
Gerhard cannot do because he is allergic) 
leading, of course, to hours of itchiness 
and swelling in the name of progress. 

The continuing crisis 

The three gentle grammar pedants (one 
an environmental lawyer calling him- 
self “Agente Punto Final,” i.e., “Agent 
Period”) devoted to ridding Quito, Ecua- 
dor, of poorly written street graffiti, have 
been patrolling the capital since Novem- 
ber 2014, identifying misplaced commas 


and other atrocities and making sneaky 
corrective raids with spray paint. Punto 
Final told The Washington Post in March 
that he acts out of “moral obligation” that 
“punctuation matters, commas matter, 
accents matter.” As police take vandal- 
ism seriously in Quito, the three must act 
stealthily, in hoodies and ski masks, with 
one always standing lookout. 

Suspicions confirmed 

Almost half of the DNA collected from 
a broad swath of the New York City sub- 
way system matched no known organism, 
and less than 1 percent was human. Wei- 
ll Cornell Medical College researchers 
announced in February that they had iden- 
tified much DNA by swabbing passenger 
car and station surfaces, finding abundant 
matches to beetles and flies (and even 
traces of inactive anthrax and bubonic 
plague) but that since so few organisms 
have been fully DNA-”sequenced,” there 
was no cause for alarm. The lead research- 
er fondly compared the bacteria-teeming 
subway to a “rain forest,” deserving “awe 
and wonder” that “there are all these spe- 
cies” that so far cause humans relatively 
little harm. 

Latest religious messages 

“I’m doing what God wants,” Mike 
Holpin, 56, told British TV’s Channel 5 
in April. “In the Bible, God says go forth 
and multiply,” said the unemployed for- 
mer carny who claims to have fathered at 
least 40 children (now aged from 3 to 37) 
by 20 different women. Holpin has been 
married three times, and lives with his 
fiancee Diane and two kids in the Welsh 


town of Cwm. “I (will) never stop,” Hol- 
pin said. 

First things first 

(1) A 21 -year-old man in Hefei, China, 
collapsed in May after 14 straight days 
of Internet gaming, yet when paramed- 
ics revived him, the man begged them 
to leave and put him back in front of 
the screen. (2) Then, two weeks later in 
Nanchang, China, a 24-year-old female 
gamer took only a minutes-long break at 
an Internet cafe, at 4 a.m., to head to a 
rest room and give birth, returning with 
her baby in her arms to resume her place 
at the mouse pad. (London’s Daily Tele- 
graph, reporting from Beijing in May, 
estimated that China has 24 million Inter- 
net “addicts.”) 

Recurring themes 

Drivers Hit With Their Own Cars 
Recently: (1) A 64-year-old woman was 
knocked down by her in-gear minivan in 
Lake Crystal, Minnesota, as she got out 
to retrieve something from her house 
(March). (2) A man in South Centre 
Township, Pennsylvania, was hospital- 
ized after leaving his idling car to adjust 
something under the hood and apparently 
adjusted the wrong thing, sending the car 
thrusting forward (February). (3) Jamie 
Vandegraaf, 23, was slammed by his own 
car as he leaped from the driver’s side 
(not far enough to clear the door, appar- 
ently) to avoid South Portland, Maine, 
police and U.S. Marshals pursuing him 
concerning the robbery of a Shaw’s 
supermarket (April). 

Visit weirduniverse.net. 



CM £ALL UH— 



X M ICR& TO TE.UL TOU - -PRIVACY 

DI^RUPtlVE TECH BIUUlONAlR£S SUCH 
AS fAYSElF CAN'T OET 

oF ITf 


by TOM TOMORROW 

THAT'S WHY I SPENT $100 MIUIOM 
ON EXTRA CANf> SURROJNOINO MY 
PLACE IN HAWAII— ANtl WHY I 
eou&HT FCMJR HOUSES ARitifNt> 
j^Y HOUSE IN PALO ALTO 



YOU SEE, THE MORE MY SOCIAL 
MEt>JA SITE— UJ(A, LET'S CALL IT 
KNOWS ABOUT 
raif, THE RICHER X Otl! 


AM& THE RICHER X OET— THE MORE 
impoRTANT IT IS TO GUARD MY 
PRIVACY’ 


have you B££ti ONLINE? THERE 
ARE SOME REAL NUTJoBS oUT 
THERE i 



PRIVACY IS A ZERO SUM GAME — 
WE'RE JUST rRAHSF£RlitN0 IT 
FROM YOU TO M£i 
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Fri., 
July 17 

8:00 p.m. 

$25-$35 

RS-Theater 


2Young Road • Londonderry, NH • 603-437-5100 

Full Schedules and Tickets: TupeloHalLconr 


>1 

093905 1 



20 J 5-20 1 6 Dkv 

CHECK OUT OUR WEBSITE FOR MORE LISTINGS! 



Writers on a New England Stage-. Writers on a New England Stage: Intimately Yours: 

BRENE BROWN SALMAN RUSHDIE JOAN ARMATRADING 

Wee/., September 9 • 7:30pm Tue., September 22 • 7:30pm Thu., September 24 • 7:30pm 



TAO: SEVENTEEN SAMURAI 
Fri, February 5 • 8pm 


THREE ACTS, TWO DANCERS, 
ONE RADIO HOST: 

IRA GLASS, MONICA BILL 
BARNES AND ANNA BASS 

Saf., April 30 • 8pm 



DA to AvcWke-irs SAT.y JUNE 6! 

BOX OFFICE OPENS @ 9AM FOR WALK-UP SALES. PHONE & ONLINE SALES BEGIN @ 12PM. 

TICKETS ON SALE TO NON-/VIE/VI6ERS ON SAT, JUNE 20 AT NOON. 



HOW TO TRAIN 

YOUR DAD 

FRI., JUNE 19 • 8PM 
HISTORIC THEATER 



SERIES lA'^F 

SPONSORS: KaS^faunkSaiii^ 


EVENING SPONSORS: 

Bridge Street Bistrot and Wine Bar; Mad*Pow 


GET YOUR TICKETS TODAY! HISTORIC THEATER/BOX OFFICE: 

28 CHESTNUT ST • PORTSMOUTH, NH • (603) 436-2400 • THEMUSICHALLORG 

Join the conversation! O/musichall O @musichall 
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bite-sized 

lessons 

June is National Dairy Month 

National Dairy Month is a great way to start the summer with nutrient-rich 
dairy foods. From protein to calcium, dairy products like cheese contain nine 
essential nutrients our bodies need to function well - many help build and repair the 
muscle tissue of active bodies or support bone health. Naturally lactose-free and 
award-winning, Cabot's Cheddar cheeses are a great addition to any recipe. 


Cheddar, Ham & Asparagus Rosti 

Serves: 4 

Ingredients: 

1 1/2 pounds thin-skinned potatoes, 
such as Yukon gold, shredded (4 medium) 

1 cup thinly sliced asparagus 
1 cup diced ham (4 ounces) 

1 tablespoon minced shallot 
1/2 teaspoon salt 

1/4 teaspoon McCormick® freshly ground pepper 
Pinch McCormick® nutmeg 

2 teaspoons canola oil, divided 

4 ounces Cabot® Seriously Sharp Cheddar (about 1 cup) 

Directions: 

1. Place shredded potatoes in a colander and squeeze excess moisture from them. Blot 
with paper towels. Toss potatoes, asparagus, ham, shallot, salt, pepper and nutmeg in a 
medium bowl. 

2. Heat 1 teaspoon canola oil in a large non-stick skillet over medium-high heat until 
the oil is shimmering but not smoking. Add potato mixture, and spread out into an even 
layer. Cook undisturbed until the bottom of the potato is browned, 7 to 10 minutes. 

Remove skillet from the heat. 

3. Run a spatula around rosti to make sure it is completely loose in the skillet. Invert 
a large flat platter or un-rimmed baking sheet over the skillet and grasp together with 
oven mitts. Flip rosti onto the platter or baking sheet. 

4. Wipe skillet clean with a paper towel. Add the remaining 1 teaspoon oil to the skillet 
and place over medium-high heat. Slide the rosti into the skillet, return to the heat 
and sprinkle with the Cheddar. Continue cooking, adjusting heat down to medium-low 
as necessary to prevent burning. Cook until the bottom is browned and the potato is 
cooked through, 6 to 8 minutes. 




your store 
dietitians 

Hannah 
Millon-Garvey, 
RD, LD 

Concord Hannaford 
73 Fort Eddy Rd. 

Hannah is available 
Tuesday, 1 p.m. - 6:30 p.m. 

Friday, 8 a.m. - 3:30 p.m. 

Marilyn Mills, 
MS, RD, LD, CDE 

Marilyn is available at the 
following locations and times: 

Hooksett Hannaford 
79 Bicentennial Dr. 

Mondays, 10:30 a.m. - 1:30 p.m. 
Wednesdays, 5 p.m. - 8 p.m. 

Manchester Hannaford 
201 John E. Devine Dr. 

Thursdays, 10:30 a.m. - 8 p.m. 
some Saturdays, 11 a.m. - 3 p.m. 

East Side Hannaford 
859 Hanover St. 

Fridays, 10:30 a.m. - 5 p.m. 

Heidi Kerman, 
RD, LD 

Heidi is available at the 
following locations and times: 

Londonderry Hannaford 
6 Hampton Drive 

Thursdays, 3 p.m. - 8 p.m. 
Fridays, 3 p.m. - 8 p.m. 

Bedford Hannaford 
4 Jenkins Road 

Tuesdays, 12 p.m. - 6 p.m. 
orl p.m. -7 p.m. 

Exeter Hannaford 
141 Portsmouth Ave. 

Wednesdays, 3 p.m. - 7 p.m. 
Fridays, 10 a.m. - 5 p.m. 

One Saturday each month 





Looking to bump up the nutrition value and flavor? Try adding 1/2 cup of diced bell 
peppers, sliced fresh mushrooms, or chopped Fresh Express® baby spinach to the 
skillet in Step 1. 

Nutrition Facts per serving: 

Calories 374, Total Fat 15.5g, Saturated Fat 6.5g, Cholesterol 59mg, Sodium 512mg, Carbohydrates 39g, 
Dietary Fiber 4.5g, Protein 20.5g, Calcium: 235mg 

This recipe is provided courtesy of the farm families who own Cabot Creamery 



10 a.m. -4 p.m. 

Jessica O'Connell 
MBA, RD, LD 

Nashua Hannaford 
175 Coliseum Ave. 

Mondays, 11 a.m. - 6 p.m. 
Thursdays, 11 a.m. - 3 p.m. 








